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| Delights 


FOR — 


LADIES 


To adorn their Perſons, 
Tables, Cloſets and 
Diſtillatorics : : 


£ - 
„ 


Wirnan 


Beanties , Banqucte, Perfumes | 
Waters. 


Read, Practice, and Cenſure, 
157 2 
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FHHHHHHHAHHH 


To all rue Lovers of Art 
and Knowledge. 


Ometimes I write the forms of burning bels, 
Supplying wants that were hy wood. fal 
dometimes of tubs defended ſo by Art, (w. aug ht. 
As fite, in vain, bath their deſirutiion ſought. 
Sometimes. I write of laſting Beverage, 
Great: Neptune and bs Pilgrims to content ; 
Sometimes of food, ſweet, freſh, and dale, 
To maintain life, when all things elſe were ſpent. 
Sometimes I write of ſundry 42 of Soyle, 
|| bith neither Ceres, nor ber Hand-maid knew, 
II write to all ; but [carcely one believes, (true. 
Save Dive aud Qenſhirg, who have found them 
Iden beavens did moury in cloudy mantles clad, 
Ind threatning famine ta the ſous of men : 
when ſobbing £arth dem d ber hindly fruit 
vpainfull Plow-men and hu Hinds ; even then 
1 write refitving remedies of death, 
Thag Ht might help where nature mage « fait. 
6s 42 Bug 
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The pile 


But all in vin theſe ve b Babs of 4 Att, 

It theig uten slr e 2 t g 
Oiheſe, fath ie other n fνπẽνjð, 

with vainſull Pen, I whilom wiote at large; 

E xpetting (1111 my n 97 * a 45 für 

Aid not Ned Labor, iS of 2177 Ne. 


1 

H 

4 

But now, wy Pry aw pr. 4 en d, L 
I [corn to write with Coppreſſi r or with Gall : |: 
1 

A 


Baryaria's Canes are now become my quills : 
Roſe water z the nh I write withall. 
Of Sweets, the Sweeteſt | will naw WY 
To ſweeteſs Creatures that the earth doth bear x 
Theſe are the Saints to whom ſucriſce 17. 
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— pet 5 u bnſ#t,\and 12 their "a 
Of Marmelade; and paſte of SnnẽeZe; . 
Of Muthed Suga? I intend to write, 

Of Leah, of 8 _ bis,” 

f ffordin 0 ruth Lddy "I re 
1 teach both Fruits; vr F ih yg! I d 
And Candythem: fo Nutmegs Cloves. & Ma 
Tomate both Mar chpane 2 & ſug red Plarg 
And caſt the ſame in mt of ſmeet N grace 
Both Bird uni Pow! * moulded from th "ſi 


Al 


N 


The Epiſtle. 
And after caſt in [meet compounds of Art, 
| 45 if tbe fleſh. and form which nature gave, 

„ Dia fd m inner Limband Part, 

2 | #ben:Cliriftal!\froſk bath mptobe tender Grape 
Aud ien conſun'd the Froits.of every Vine; 
Y 1 h re he bela the clufiers freſ# and fair, 

„„ | Fed fromthe. Brengh, er banging on the Line. 
„ | 7b rvalrat,/metlaN.or ond abe bfu f wert, 
u boſe ſugr ed Kernels loſe their pleaſant taſie, 
Are bere f om year to year preſerved meet, 
And made by Art, with ſtrongeſt Fruits ta laſts 
Irbe Artichoke, and th' Apple of ſuch ſtrength, 
The Duince, Pomegrantte, with the Barberry, 
Iv AAA ud, yet colour, taſte, and ſmell 
Are bere maintain'd and kept meſt naturally, 
Fe Ladies Cloſets, and Diſtillatories, (Balls, 
„ eth Waters, Oyntments, and Sweet Smell ing 
n eaſie terms, without affected ſpeech, 
I here preſent moſt ready at their calls. 
A And leſt with careſull Pen I ſþ1uld omit, 
7 | 


or parching Phæbia with bis looſer rayes, 
For theſe „ relieving means I ſought, 
"'# tale theugbts or vain ſurmiſed hill, 
"v fancie fram'd'within a theorich Brain, 
y Muſt preſents nuto your ſgcred ears ; 
Du yout favors faſly, 1 diſdain. 
| A 3 3 
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The Epiſtle. 
From painfull praftice, from experience, 
1 ſound, though coſtly, miſteries derive : 
with ficry flames in ſcorching Valcan's forge, 
To Teach and finde tach Secret I doe ftrive.. 
Accept them woll, and let my Wearied Muſe - 
Repoſe her ſilf in Ladies laps bi /e: 'F 
So, when ſhe wakes, ſhe hap record 


Her ſweeteſt Dreams in ſome more pleaſing file, 
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Ood Reader, fur the  wnders- 
ſlanding of this Teble, know, 
thi 2, b, e, d, do give direfiions un- 
to the four [ corral na t er Thea 
rife , this: 5% u (a) for the Feſt, 
the reſt in tber order. 
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A 
Nula Camp. roots preſerved a at. 
Almonds in Leach a. 27. 
Almond dutter to make a; 57. 
Almonds into gclly 2, 58. 
| Alligar diſtilled 8 b. 16. 
— . 


dry all che year 3. 47. 


of O. Stevent 
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| Brea 


g 
| Ball co take out ſtains 


Bolbto with win 9 4 
Balm _ Y . | ue 
Beaumange 1 [© Ts 


Beef pound 
charge ys {461 ui echt 
Beet freſh at the ſea C. 20, 
for thedace-- -----—- 
'Bisker-bre2d or French biekee pr 19 


Bike cod kale u 11a 


B loud of herb 


I Borage candicd / 
Bog of Bert truly 
muſtic help .d 


Bott le Ale moſt txecllent ./ e. 
Brawh to cat, tender and delicate 
c. 1. 
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Broom capers preſeived 2. 37 


Bruiſe helped 1. 24. 
bucrer taſtigg of ſpi pioe or flowets 4. 24. 
5 Cakes | ' 


Bro) ling without ſinoak. , © -/| C18. | 
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Fer 

. G 

| Ak: breer without ſpice of bo- 

} gar *, & 4 7 / ed e 6. 
82 of flowers" / » #3. | 


Gabdying i in rock cindy 0 355 a>. 
* Candying of Orenge pilts---- 4.4354 
Canfles for Ladies Tabkp* c. 39 
Candles hanging i the aire c. 4 
Capers of hroont᷑ pr ec 1467 
E 2 bopled th ite roch cf. 
Cifthg't in rar Plate 4173 
Caſtiiꝭ in ſugar ini arty novels: 9.43. 
Caſtin 1 and nſeulding of ftun a. 44 


Chietrits pre ſcrved - 6. 6. 
Chetty-palp, kepe dry all the year 
„ % 
Cherries dryed in the — 2 46 
Cheek: 1 — — ag 281 c. K 
Cheſnuts epi le — ö 
Chitblanes helped * 15. 
| Chine of Veal or Chicken boiled, c. 10 
Cintthe weer 7” 7 b. 16. 
CollR white and like gelly a. g. 
Sons of all — 1 
Conſerves of 'Þ fur” 6s 2. 


uy oh a a. fo, fog 
of A «4 Conſery 
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— 


| Face full of heat helped FI 11,16 


A „ 


T he T ables. 
Conſerve of Strawberrics, a. Fl. 


Comllip paſte. 4 22. 
Cowllip water or Vinegar of the co- | 
lour of the Cowflip | ; a, 34. 
Cray-fiſh kept long | c. 31. 
Cream clouted 6. 43. 


Cucumbers n a. 36 


Amas k powder,,, di. 19, 
Damſoms in Marmelade a. 13. 
amſon pulp — all the year a. 45. 


Damfſons in conſerve a. JO, 52. 
Deotifrices for the teeth d. 26, 
Diſtillation of hetbs in a new.man- 
ner | b. 11. 
Drying of fruit 71 the Sun a. 46. 
Glantine water 13: + Dp, Ov 
Eringo roots preſerved . 3. 
Extract of "_—_ 'F b. 19. 
Ace ſponed or freekled tq hel 
F d. 6, 2 3» 
ace made fair d. 7. 14 


17,18, 19, 20, 21. 
F 
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The T able. * "I 


Face kept white and cleer 


d. 22 
Fiſh into paſte 15 C. 14. 
Fiſh fried ke pt long | c. 17. 
Fleſh kept ſweet in Summer c 24 
Flies kept from oyl peeces c. 30 
Flounder boyled after the French fa- 
(hinn C. 3 
Flowers p eſerved a 7 
Flowers candied * 3 11, 
Flowers in rock candie 4. 42. 


Flowers dryed without wrinkling 
a. 6 
Fruit preſeryed a 4 
Fruit how to mould ard caſt 3. 44 
Fruit kept dry all che year a. 45, 46, 


' 47. 
Fruit kept long freſh a 70 
G 

Elly cryſtalline a, 26, 

Gelly of fruic a. 29. 
Gelly of A dy a. 58 
Gelliflewers kept long a. Gt. 
Gellifowers preſerved 2.7. 
Gilliflower water b. 20 
Ginger · bread 8, 22 


_ bread dry 


—— 


- 


5, 3 


———— — 
The Table. 
Ginger in rock candy a, 33. 47; 


Ginger green in ſyiup +{//; 24 49 

Ginger candied ; ' 1,47 $34 
Gloves to perame 4. 347 
Gooſe- berries preſerved a. 8 
Grap!s proming all rhe year 2, 63> 
Grapes kept till Eaſter a 64 
8 H 


T. T And water excellent d. 226. 
Hand ſtained to help d. 1. 


| Hahds frecklod to help d. G. 
| Hand water of Scotland b. 21. 
Haſell Nuts kept long a 72. 
{ Hair black alte red d. 30. 37 
Hair maid yellow d. 36. 
1 Herbs diſtill;d in a new _—_— 
| 11. 
Herbs to yceld ſalt b. 11. 
Herbs to yeeld blocd 12 
Honey to yee ld {pic b. 13. 
Rich Aqua wite b. . 
Iſſop diſtilled in a new miner b. 1 
vice of Orenges or Lemmons kept 
all cke year .. 37. 
Jumbols co make 4. 16. 
| <4. Lark, 
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© .Arks to ball Tit = 4 
Lavander ie led ina nw 
anger 018. 


Leach'of Almondss d. — 


Leach 


ench taſkion r. x 
Lemons in Marmelade 11/ GA 4, 
Lemons moulded and cat a. 44. 


Lemen juicr kept all the year c., | 


Lettuce in ſuckcr 2. 22, 
Liquorice paſte a. 42. 
Lobfters kept ng. 2 J 


Acc in — candy ., 

Mallard to boyl - » 6. 
watch pane paſte a. 1 10 
Marigalds pr-ſerved 2 7 
Marigold- candied a. 70 
Marigold paſte . 
Marmelade of Quinces or — 


9; 49. { 
Marmcla.'e of Lemans or .Ocenges' 


2 


9 
Legs of Murton boyled after 4 


9 


May dew clarified 14”, —— 
| 


; 
l 
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| Oyſters kept _— e. 15. 
Aſte of Flowers a. 14, 40. 

Paſte of Novie a. 15. 
Paſte to keep one moiſt a. 17. 
Paſte called Puffc- paſte a. 24. 


| 


— — — ” _ — 


FT The Table. 


Morpaew helped 4. 21, 22. 
Mul- berries and gelly 8. 29; | 
Musk Sugar a. 2, 
Muſtard meal c. 25. 
Muſtinc ſle heJp:d or prevented in was 
tert b 24. 
N * 
Urmegs in rock c . 33,34 
N — $ candied a. 34- 
ats moulded and caſt off a. 44. 
Nuts kept long 5 a 72. 


R-:nges preſerved 234 
Otenge pils candied 2. 35. 


Orenges in Marmelade a, 41, 
Orenge moulded and caſt off a. 44. 
Otenge — kept all the year c. 35. 


Paſte ſhore without butter a. 23. 
Paſte of Genua of Quinces a. 30. 
Paſte of Fiſh c. 14. 


Pear 


—— 7 DA Mo th. 


Pigeons _ wich Rice C. 4 
Pig to ſo C.1, 2 
Pigs pettitoes boiled after th: French 


ſhion | C. 8. 
Plums preſerved a. 8, 
Plams dryed in the Sun a. 46. 
Pomander to make d. 4. 
Pamgnder renewed d, 2. 

Pomatum moſt excellent for me face 
I3. 

Pomegranates kept long a, 68. 
—— of roots a. 1 
Preſerving of Cucumbers A, 36. 
Pxunes in conſerve a. 50, 52. 


Pul p of fruit mw all the year 'a, 45. 


Uidinia of Q 7 a. 283. 
| = quinces into Vage ol genua a. 30 


Pear N and caſt off a. 44. 
Pars epd dry TD a, 47. | 
Perfumes delicate abe rad 

« 3T, 
Perfuming of Gloves _ , d. 34. 
Pickrel boy led after the French fa 

ſhion e. 3. 

Pigeons of Sugar ſte a. 10. 
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The Fable, 
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O s in Marmtlade "a 3d; 
4 kept ehe lle all the rr .. 
inte kepe long: nnn. 
17 os, 


Abbets of par paſte; a. 10. 

- Raſpices in gelly 1. 29. 

Roots preſerycd , 1 20 1. 
Roots candied '' 7 6 4.553. 
Kofi Solis ro Ee in bug; 
Roſemary, flowers — ed e 0Ag9 
enen /A 
Roſe ſyrup ; moin,. 
Roſrs preſerved D 2. 7 
Reſcs and Rofe leaves candied 2 
* eng 

Riſe p 1 enen. 
Riſes ech long 6 


Ro ſe leaves dried without pas wy 6 


Roſe water aul at ace 


Ric water tie in a geey e 11. | 


* 103; 111 R * , 
bg watcr moſt $xcellenr b. 18, 


Roſe water; and Yet ihe Reſt La 
” noe diſcaloured be 
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Thr Tables 


Li. Ex) * 


Roco water and oy: dene ape 
L oc b 911 He 01 8 


Roſs Mater of the cblour of cho nie 
VH ni exrr12deuy 

Roſe vinegar of hee cold, e ib 
 cRoſe alen © 10h 
| ole vinegar made in a leu manner 
110! +7). 6: gb 

All nt ig 

et oy 

taſte and ſineit 01 1 1 1222 


8 


Salmon kept long froſk | 


_- — — 


Sauk bf rb or 
Sad delicate for thewbls - 
Sawſcdges of Polonia c. 14. 
Strup of Violette 1 16.5 


1 11 164 yp 
Sirup of Roſes» 141 r 2. 
Skin white and er d. 2. 
Sparrowentorbayl” . | 
Spirit of Wine Curaotdinary b. 1. 
Spirirof Wine ord may . 0 
b. 3 


Spirits of Spices. '/ 
Spirit of Wine! rw N N 
table 


— ä — — — — 


Spiri of Hony b. 13 
Wen Herbs and Flowers b. Vl 
Su, 


— CLEGG — RI 


"4 Sa — 
The Table. 
Sun burning helped 
Stove'to Sweat in 
Srramberties in _ to 1 
Straube rries in Conſcrve 
' Sucker in Lettuce ſtalles 
Sucket of green Walnuts 
r-musk :: 
« Paſte for Fowl 
ar paſte tocaſtin 


q 


a. 71. 


Eal to boy 1 
Ti: Teeth — white and Cond 


d. 10, 15, 16. 
Thyme diſtilled in a new "manner 


Troffes for he Se. 
Inegar diſtil led 
Vinegar to elatifie 
Violet Sirup 

Violet Paſte 


—_ 


| | T he T able. 
22-1] yioler water, or Vinegar of the co» 
13. || Jour of the Violet c. 34. 
5 uſque- bach. *. 9 
32 Afers to make a. 56. 
49 } Walnuts in ſucket a. 49. 
- - Walnurs kept freſh 1 a. 65, 66. 
13, (| Wardens kept dry all N yur —— 
12 8 ſweet b. 21. d. 2, 28,29. 


Oo 


Widgen 


f Whites of E ad c. 29+ 


c. 6. 


* — made 


71. ſpeedily 
Tch helped 
6. 
nd TY 
6. 


＋ 33. 


d. 27. 
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. How to preſerve Ermgo Toots, Enu- 


ul WW 1 900 nee af. aches, 


* e e jt 


5. 0.19 
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SN 1555 
ac irup to ir, 
| yideb. the roots 3 dun 3 
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bs at "The Art of Proſerving, 
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little hig he and at. three dayes ena 


e Sag gd 7 withour 29 
addician, unzo he, tall heig 


ofa pic Sirup, and put in y 
ad 5 ke&rp them. R 
nerdy in this manner , will 


led in the Sirup. 


2; Mow to make And dne of 
rommon Sugar, 


BE four o f ix grains 
them in a ce 
ne 8 5 
Aae the bottore 0 « Gully: pac 
por cole, ad af rt 
e 


br dn will I nt 2 Morin * 

rg my Pk more Suga 

garen. 1 1 — 4 — 
ich Ei 15 Mr _ 


11 impreffion. Such Mask-Sug 
is ſold for two ſhillings the pound. "Y 


3. How 


— 


| Co c, Ge. * 
. How 'th 4% nifi-lbdves os moſt 


ood: excellent, 


WIA Hen joubare newly wken 


then 

hs Yeu Roſes ins: E Sings,” ſt 
igt away dhe whitess, — they 
be all of one . 2 lay them 
about once inch / in thickneſſe in 
the Sure; and whenchey have Rood 
Half an n „ they 
theta yet remain ;hritbote, 
till che uppermotipe) them bee 
dcyed .:, then ſtir them 2 

and leave. them abour 
half hour; and Er fade _ 


dry in FAG to 
Again, and B continue IE 
vinill Hey bee thoronly-dryed #/ than 
at] | pur „ hor "ag" tht are, into an 
he pot '' pg narrow 
a mouth, and being wel leaded with- 
| in, (The Refiners of Gold and Silver 
call theſe pots Hookers) ſtop it 
* with Cork and wet Pachment, or 


— 
* W nnn 


e F ce, 


fin 
Ae ove y No 0 


necr a ane 0 — will 
kee pe tereding tai ĩ 
— in lem may 


len lake ——_—_— 
8 — 1 and pia thein ov 8Rg48 
— Nu ring this ↄup 
down often dil hey che dry; 6 and 
banane again hot — 

Nate dias yuu muſt ſerup your O- 
ron lid bur tr lute i a heut when! yau 


5 6. 


Vu 


wrt 
d and — == ow 
be wes, t 
melo, 9s 0 ad, 3 if 
cha other juice 3 pu thereto g ſuſt | 
ciegt.. propercion, pt. the kneſt , 1 


gar 


it 


ſar.inyour Roſe-deaves,euher Fall 
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Conſerving, Candhing, &c. | 
ar and brought, a lſo into a moſt fins 
* : let the ſame ,fland ten ox 
twelve hours. in a clean glaſed ear- 
then Pan 2 then diain away che cla · 
reſt, and put ic. in: o a glaſſe, and put 
thereto a few drops of che juice of 
Lemmons, and it will beeome —_ 
tranſparent, and of the, Violet golour, 
Then you may preſſe more juice into 
the Sugar, which will ſeule in che 
botrome with ſome of the thickeſt par? 
ot the juice : and beating the ſame up- 
on a gente fire it will alſo. become a 
yrup of Violers, but not com- 
parable to the. firſt. By this manner 
of work you gain one quamet 383 
more than divers Apochecaries doc. 


5. A fugular manner of making 


the Syrup of Roſes. '» 


Tum: filrer Baſon rey ques 
full of Rain-watcr or Roſes z 
| pr herein x convenient proportion 
| n 


| . The Are of Preſerving, 
of Roſe leaves ; cover the baſon, 
and ſet ir upon a pot of hot water 
Gl wee uſually bake a cuſtard : in 
three quarters of an hour, or one 
whole houre ar the moſt, you ſhall 
purchaſe the whole ftrengrh and tir 
ute of the Roſe ; then take out 
thoſe leaves, wringing our all ther li- 
ove gently, feep more freſh 
zaves in the ſame water continue 
this ſteration ſeven times, and then 


make it up in a ſyrup, and this ſyrup 
worketh mers kindly then that which | 
Is made meerly of the juice of the | 
Roſe, You may make ſundry other ſy- 
rups in this toanner, Qxere of hang- 
ing a” peter head over che baſon, if 
the aſcending water will bs worth the is 


keeping, | 
4 6. Andthe- way for the drying of 
Roſe leaves. 


| Ry them in the heat of an hot he, 
ſunny day upon a Leads,turning 
them 


— 
— 


them üp and dawne till they be dry, 
(as they doe hay) then put them u 
io glaſſes well ſtopt and 172 


keeping your glaſſes in warme 

ces, and thus you may keep all flow. 
ers : but berbs after they ate dyred in 
this ex, axe beſt--kept.jn paper 
bogs, ing the bags in cloſe cup» 
ards. 


I 

E 

Nl 7. How to preſerve whole Roſes 

P Gilliflowers, Mari- 
golds. Cc. wa, 

e 


Ip a Roſe that is neither in the 
bud, nor over blown, ina ſyrup 
liſting of ſugar double.refined, & 
Role water boyled to his tull hight, 
n open the leaves, one by one, 
th a fine ſmooth bodkin, either 
Wt bone or wood, and preſently, if 

be a hot ſunny day, and whileſt 
be Sun is in ſome good height, lay 
ho em on papers in the Sun, or elſe 
ing tim)" with ſome gentle hear in 
hem B 2 a 


Fo — — - GS 


122 
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iy T The Art of Preſerving, 


a cloſe room, heating the room before 

you ſet them in, or in an Oven u 9 

apers in pewter .diſhes : and the 

| 8 gaben and kevp them 
boar 


in dry Cuſ boards neer the fice ? You 
muſt take out tlie cds, it you mean 
to eat them, You may prove this, pte: 
ſerving wich Sugar · Candy in ſtead of 
Sugar, if you pleaſe. 


8. The moſt kindly way to Preſerve 
Plums, Cherries, Gaoſt- 


Ou muſt firſt purchaſe ſome 

reaſonable 8 of their on 
juice, wich a gentle heat upon embers, 
in pewrer diſhes, dividing the juice 
ſtill as it cometh in the ſtewing: then 
boyl each fruit in his own juice, with 
a convenient proportion of the belt 
re ſined Sugar, 


9. Heu 


| Conſerving, Candying. S. 


J 9 How to candy Roſemary flowers, Roſe 
| leaves Roſes, Marigolds,& c. wich 

| preſervation of colour. 
| | 


| Iflolve refined or double refined 
ſugar,or ſagar-candy it ſelſ, in a 
ide Roſe-water . boil ic to a reſona- 
ble height : pur in your roogs or flow- 
ets when your ſyrup is either fully 
cold, or almoſt cold ; let them reſt þ 
therein till the fyrup have pierced 
them ſufficiently: then rake out your 
flowers with a Skimmer, ſuffering 
the loofe ſyrup io run frem them ſo | 
long as it will, boyl that ſyrup a lit 
ue more, and put in more flowers, as 
| before 3 divide them alſo : U en boy! 
all che fyrup which remaineth, and is 
not diunk up in the flowers, to the 
beight of Manus Chriſti, putting in 
| , 
| more ſugar, if you ſee cauſe, but no 
[Lnore Roſe waer; pur your flowers 
herein wh n your ſyrup is cold, or al- 
vl moſt cold, and let them ſtand till: 
"Wl they candie. 


Nv v>oa.eoc rw Fs 
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10, A moſt delicate and ſliffe ſug 
paſte whereof to caſt Rabbet , Pige 
on or any other litile bird or beafl 
either from the life,or carv'd mold 


Irſt, diſſolve Iſinglaſſe in fair wh 
ter, or wih ſome Roſe water 
we latter end, then beat blanched 4 
monds, as you would for Marchpa 
ſtuſte, and draw the ſame with ere 
and Rcſe water (milk will ſerve, b 


cream is more deli then pa 
therein ſome 2 ſugar, ind 

which you may diſſolve your It 
Lille, being firſt made into gelly 
fa r warm water (note, the more 1 
glaſſe you put therein, the fliffer you 
work will prove), then having your 
Rabbets, 'Woodcecks, & c. moulde 
either in plaiſtet from lite, or elſe car 
ved in wood (firſt . on | 
wooden moulds with oyle f 

Almonds, and your plaiſter or ſto 
moulds with barrowes greaſe) go 
your ſugar paſte thereon, J 


2 —_ _ 
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A quart of Cream, a quartern of 


Almonds, two ounces of Linglaſlc, 


and four or fix cunces of Sugar is 2 
reaſonable good proportion for this 
ſtuffe. Qaærr of moulding your Birds, 
Rabbers, &c. in che compound Wax, 
mentioned in my 7ewel-Houſe, in 
the title of the Art o N 
caſti 60, for ſo your Moulds 
th En bene | - 4 1 

You may dredg over your Fo! 
with crums of bread, Cinamon and 
4 boyled tagether, and ſo they 
will ſeem as if they were roaſted and 
| breaded, Leach and Gelly may bee 
| caſt in this manner. 


| a fine rowling Pin, as ſmooth and as 
thinn as you pleaſe. It laſteth not 
long; and therefore it muſt bee eaten 
within a few daycs after he making 
thereof. By this means a Banquet may 
bee pre ſented in the form of a Supper, 
being a very rare and ſtiange device. 


B 4 11. 7. 


This Paſte you may alſo drive with | 


| 


=s . 
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11: To Candy Marigolds, Roſes, Ber- 
rage, of Ruſemary Flower: 


| 
Oyl Sugar and Roſe-warer a lit: 
| B dle upon à Ct-ating=difh wah 
chals ; th.n put the Flowers (being 
thorowly dryed, either by the Bun, ot 
on the fire) into the Sugar, and boy 


them a lulie: than ſtrew che powder ] 
of double trfined ſugat uon them, and ver 
tam them, and let them boy! a liule JM fc 


longer, raking the diſh from the fire 21] or 
then ſtrew more ered Sugar on A 
the contrary fide of the Flowers. Theſe pa 
will dry of themſelres in two of three 
hours in a hot ſunny day, though they 
lic not in the Sun, 4 


: 
., 


11. To make an excellent Marche 
Paſte to print eff in Moulds f.; 
Banqueting Diſhes. 


. Ake to every Jordan Almond | 


blanched , three ſpoonſulls — E 
the N 


n — 3 Ws 


. - 
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the whiteſt refined ſugar you can get 
ſcarce your ſugar ; and now and then, |] 
as you ſee cauſe, put in two or three 

drops of Dammask Roſe water, beat 
the ſame in a ſmooth ſtone Morte r, 
with great labour, untill you have 
brought it into a dry ſtifte paſte z one 
4 of ſugar is ſufficient to work, 

once. 


| 


Make your paſte in litile bals, e- 
very ball coma'n'ng ſo much by e- 
e Rimation as will cover your mould 
: or print ; then row] ther ſame with 
1] a rowling pin upon a ſheer of clean, 
paper, wichout ſtrewing any powder- 
ed ſugar either upon your paſte or 
per. 

There is a Country gentle wo- 
man, whom 'I-could name, which, 
venteth great ſtore of Sugar cakes 
|| made of this compoſition. But the 
only fault which I finde in this paſte, 


6s, that it taſteth too much of the 
j J-' thefefore you may prove the 
waking thereof by ſuch Almendd 
af B 5 . which 


ſugar, and too little of che Almogds ;! 
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which have had ſome part of their 
oyl taken from them by an—_—_— 
before you incorporate them wit 
che Sugar; and ſo haply you may mia 
a greater quantity of them with the 
Sugar becaule they are not ſo oyly as 
cr. 

You may mix C inamon or Ginger 
1 . 
in your paſte,and that will boch grace 
the taſte, and aller the colour; bu 
the ſpice muſt paſſe through a fair 
Scarce., You may ſteep your Almond 
in cold water all night, and fo blanch 
them cold ; And being blanched, dry] 
them in a Sive over the fire Here che 
garble of Almonds will make a cheap 
paſte, _ 


' 


83. The rating of Smear, Plate, and 
Caſting thereof in Car- 
ved Moxlds. 


| J'Y Ake one pound of the hiieſſ 
| [ refined, or double refined. Su- 


| r, if you can get ir ; put therete 
1 (ſome Comfir. axakers 
put 


— — — 
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t fix ounces for more gain) of 
—— you can buy ; and it 
ou dr Sugar after it is pow- 
— 1 will ue ſooner — ths 
row your | Lawne 'Searce. Then 
Searce ir, and lay the ſame on a heap 
in the midſt of a ſheet of clean pa- 
per, in the middle of which maſſe 
| pur a pretty lump of the bigneſie of 
a Walnut of Gumm Dragagant, 'Brft 
| ſteeped in | Roſe-water otic nighe 2''a 
Porrenger fall of Roſe. water is ſuffi 
cient to diflolye an ounce f Guinm 
(which muſt firſt bee well picked; 
leaving out the droſſe,) remem... 
bet to. ſtrain the Humm through 
a Canvas ;then having miret fome 
of the white of 'an with your 
ſtraived Gumm, cemper' ie with che 
Sugar betwixt your ficgers: by lirtie 
and little, till you have ht 
up all the Sugar and the Gu 
together imo a fiffe Puſte; and 


— 
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| 
the rempering, Jet there bes Walt“ 
tome of — between ay 


your 
— —— 


—— 


fingers and the Gamer) he Wt | 


32 


D 


our woodden moulds a little with 
ſome of that powdered ſugar ho- 
row a pecce of Lawne, or fine linnen 
cloth : and having driven out wich 
your” rowling pin a ſufficient 
| toon of your paſte to a: conven nt 
thicknefle, covet your mould there- 
with, prefling the | ſame downe into 
every hollow part of | your mould 
with yr fingers: and when it hath 
paken./the Whole impreflion, knock 
ie mould on che cdge 22 4 
table and the paſte will iflue forch 
wih- dae impre ſti n of the mould 
upon it: or, it gre be deep 
Cur, ycu may ſut the paint of yeur 
Eaife gently ino tbe dee peſt parts 
here and there, lifling up by lit» 
dn and liule: tho paſte: = of thee 


e cs in the ming of is paſte 
10 A bappen to 3 too much 
gum ou may put — ſugar, there- 
b9; 3d, , O — ſugar, then more 
gm; Nou muſt ale work: dus paſte 
wie your: moulds a3 ſpeedily. as — 
100 can 
— 2 — — — ——— 


— — 
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can aftcr it is once made, and be. 
fore it harden ; and if is grow 6 
hard that ic crack, mise more gum 
therewith ; cut away with your knife 
from the edges of your paſte, all 
hoſe pecces which have no part of 
che worke upon them, and worke 
them up with the paſte which re- 
\maineth 3 and if you will make 
ſawcers, diſhes bowles, &c. then 
(having firſt driven your paſte u 
on paper, firſt duſted over with ſu- 
gir, 10 4 convenient lurgne ße and 
thickneſle) y the paſte into ſome 
Saycer, Diſh, ot Bowie of a good fa. 
ſhion, and wich your finger pre fle it 
gently downe to the infid.s thereof 
ull ic re ſemble the ſhape of the diſh; 
then pare (away the edges with a 
knife even with the skirt of your 
Diſh or Sawcer, and ſet it againſt the 
fire, 'cill-ic be dry on the infide : then 
with 'a knife get it our, as chey uſe ro 
dos a Dith of Butter, and dry the 
back-fide 5 then gild ie oh the edge 
with? the white of an egge laid round 
a ä about | 


| 
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cill, and preſſe the gold down with 
ſome Cotten: and when it is dry, ke 


an Hare or Cony. And if you would 


as ro make Cards, and ſuch like con- 
ceirs thereof; then roul your Paſte 
upon licked paper with a ſmooth and 
poliſhed rouling pin. 

14. 4 Way i make Sugar plate 


bith of colour and taſie 
f any Flower. 


% 


little hard Sugar, then put into 
it a ſofficicat quantity of Roſe-warcr ; 
then lay your, Gumm in ſteep, in the 
| water, and ſo work it into Paſt: ; and 
ſo will your Paſte bee both of the co- 
lour, and ſmell of the Violet. In like 
ſort may you work wich Marigolds, 
Cowſlips, Primroſes, Bug loſſe, or any 
other Flowcr. 

15. T0 


—_— CK 


| 


or bruſh off the gold with the foot of | 
have your Paſte exceeding ſmooth, | 


Eat Violets in a-Morter with a | 


: 


about the brim of the diſh with a pen- 


mſnn. ꝗm 


— 


— 
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15. To make Paile of Novie. 


F Valentian Almonds, other- 

wiſc cal led abe ſmall Almonds, 
take a quarter of a pound, or Bar- 
oary Almonds; and beat them in a 
Morter till they come to Paſte } then 
ake ſtale Mancher being grated; 
and dry it before the fire in a diſh ; 
chen fift it; then beat it with your 
Almond f put, in the bearing of ic, 


beaten to perfect paſte, print it with 
your Moulds, and fo dry it in an 
Oven after you have drawn 'your 
bread. This Paſte. will faſt all the 
vente. WT 


16, To make Tumbots. 15 


F Almond being beaten to paſſe 
| 0 halt a pound, wih:a ſhort 
| Cake being grated, and a 
two ounets of Cartomayſerdo, being 


ren 


„ 


| 
= 


x liccle Cinamon, Ginger, and the 
jaice of a Lemmon : And when it is | 


. 


— 


dearen, and the juice ot a Lemmon: 
and being brought into paſte, roule 
ic into round ſtrings : then caſte it in- 


to knots, and ſa bale ir in an Oven ; | 


and when they ate baked, Ice them 
with — water — Sogar, and the 
=_ an egge being beaten toge · 
then * a fe 3 "Gia 
— then 


put them — into — 
Oven, and let them ſtand: in a little 


while, and they will be iccd cleane | 


over — a white ice ; and ſo box 
them up, and you may keep them all 
the yeare. . 


17: To nale « paſte to heep you moiſt, 
if you. Lt not to d ink oft; which 
Ladies uſe to carry with them when 
they ride abroad. 
AQUA N 
E Dan prunes = half a 
pound, and a quartern of Dates, 
done ihem both, and bot Hu oem na 
Morter with on: Warden being roa 
* or elia a fee of oe. 
ade 


1 581 
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lade ; and fo print it in your moulds. 
and dry it after you have drawn bread: 
put Ginger unto it, and you may ſerve 
it in 4 Banquet. ; 


18 To make «a Marchpans. 


F- Almonds (being blanched | 

and dryed in a Sive vover the 

fire) take two pound; beat themin a 
ſtone Mortet : and when they bee 
mall, mix them wich two pound of 
Sugar being finely beaten ,- adding 
two or -vp ſpoonfulls of N 
ter, and that will keep your A | 
from oyling. on i hw 
ten fine, drive it thinn with a roul ing 
Pin, aud ſo lay it in a bottom of Wa- 
fers: then raiſe up a little edge on the 
dae and ſo bake it; then ice it with 
Roſe-water and Sugar : then put it 

into the Oven again : and when you 
ſte your ice is riſen up and dry, wen 
take it out of the Oven and garniſh it 
with 


. 
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with preuy concerns , as Birds and 
Beaſts , being caſt out {of ſtanding 

s. Stick long Combes upright 
in it: caſt Biskers and Carrowaies in 
it and ſo ſerve it; gild it before you 
ſerve it. You may allo print off this 
Marchpane Paſte in your Moulds for 
banqueting diſhes ; And of this Paſte 
our Comfic- makers at this day make 
their Leiters, Knots, Marks, E & 
ons, Beaſts, Birds, and other fantics, 


19. To make Baker bead, otherwiſe 
called French Buke, 


F fine flower rake half a Peck, 
to ounces of Coriander ſeeds, 
| one ounce of Anniſcsds, the whites of, 
four Eggs, half a pint of Ale» yeſt, 
and as much water as will make it up 

into ſtiffe paſte ; your water muſt be 
but blood warm, then bake it in a | 
long roul as big as your thigh # ler 
it ſtay in the Oven bur one hour, and 
when it is a day old pare it, and lice 


mm 
— — 
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it overthwart „ then Sugar it. over 
with fine powdered Sugar, and ſo dry 
it in an Oven again; and being dry, 
take it our, and Sugar it again 

box it, and you may keep it all the 
yeare. 


20, To mahe Prince Bathet, 


eee and beat ic all v0 
Batter one whole houc ; for the more 
you bea it, the better your bread is ; 
then bake ig in Coffins of white plate, 
being baſted with a licele butter be- 
fore you put in your Batter, and ſo 
keep it. 


21. To make another kind of Baker, 
called Bichettells, | 


Dragagant, diſſolved in Roſe- 


" i Ake half an ounce of Gumm | 
| water 


—— — — 
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Roſe water with the juice of a Lem- 
mon, and two graines of Musk: then 
ſtrain it thorow '@ fair linnen cloth, 
with the white of an egg : then rake 
half a pound of fine ft being 
beaten and one ounce of Carroway- 
ſeeds, being alſo beaten and ſcarced : 
and then beat them' altogether in a 
Morter till chey come to paſte 3 then 
rotile chem up in ſmall 10a 
the bigneſſe of u ſihall egge, put-.un- 
der che bottome of every one a 

of a wafer, and {6 bake them in an 


on the ſides as you doe a Manchet, 

and prick them in the middeſt: when 

u break them vp, they will be hol- 
ow and full of cyes, 


22, To make Ginger bread, 


Rrate three ſtale Manchets, 
and dry chem, and fift them 


thorow a fine Sive + then add 
P unto 


_ 


O ven upon a ſheer of paper : cur them | 
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unto them one ounce of Ginger, be- 
ing beaten, and as much mon, 
one ounce of Liquorice and Anni- 
ſeeds beaten together, and ſearced 
balf a pound-of 3 then boyl all 
theſe together in a Poſner, with a quare 
| of Clarer Wine, tili they come to a 
ifte Paſte, with often ſtirring of it, 
and when it is' ftifte, mould it on a 
table, and fo drive it thinn, and pur 
it into your — : duſt — — 
with Cinamon, Ginger iquo- 
rice, being mixed Ronde in fine 

- This is your Ginger-bread 
uſed at the Courr, and in all Gentle- 
mens houſes at Feſtivall times, It is 
otherwiſe called dry Leach. 


23. To Make dry G inger-brtad. 


F Almonds take half a F 
and as much grated Cake anda 

nd of fine Sugar, and the yolks 
of two new laid Eggs, the juice of a 
Lemmon 


— — 
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- | the yolks of two, and a litile 


| 


* 


* 


- F . 


Lemmon, and two graines of Muske, 
beat all cheſc till the y come 
to a paſte : then print ic with your 
moulds : and ſo dry it upon papers in 
an oven aftcr your bread:js drawn, 


24. 70 make puffi-paſte. 


Ake a quart of the fineſt flower 
and the whites of three egs, a 
Wa- 
ter, and ſo make it into perfect paſte : 
then drive it with a rowling pin a- 
broad, then put on ſmall peeces of 
butter, as big as nucs, upon it 2 then 
fold it — —— it abroad — 
ain; then mall peeces of 
— it as — before, doe this ten 
times alwayes folding the paſte, and 
putting buwer bern evety fold. 
You may convey any pretty forced 


dich, 2 Florentine, Cherry. tart, Rice, 


or Pippins, &c. between two ſhegys 
of that paſte. | 


25. To 


— 
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25. Tomake paſie ſbort without bui ter. 


F fine flower take a quart 

and put it into a-pipkin, a 
bake it in an oven when you bake 
Mancher ; then take the yolks of two 
or three eg3, and a pint of cream, and 
make paſte; pur into ir two ounces of 
ſugar being tinely beaten, and fo you 
ſhall make your paſte ſhore without 
butter or ſuet. In like ſort, when you 
make ſugar-cakes, bake your-flower 
ficſt, 


26, To make call gelly, 


Ake a knockle of Veal, and 
wo Calves feet (your Calves 
feet being flayed and ſcalded) and 
boyle them in fair ſpring water; 


and when they are boyled, ready 

to car, you may ſave your fleſh, and 

not boyle it to peeces ; for if you 

doe ſo, the gelly will looke thick: 

then take a quart of the cleereſt 
/ 


of 


—_— 2 


% 


te li. 


ot the ſame my. 9m put it into a 
Poſnet, addi ereunto Ginger, 
whice Pepper, fix whole Cloves, one 


Nurmeg quarrered , one gtain of 


Musk; put all theſc whole ſpices in a 
little berg. and boyl them in your 
gelly; ſeaſon it with four ounces 
of Sugar-Candy, and three ſpoonfulls 
of Role- water; ſo let it run thorow 
our gelly bagg; and it vou int an to 
ve it look ot an amber colour, bruiſe 
your ſpices, and let them boyl in your 


| gelly looſe. 


27, To wahe Leach ef Almonds, 


F ſweet Almonds take half a 

and beat tiſem in a More 

ter ; then. ſtrain them with a pinte of 
ſweet Milk ſrom the Cow ; then put to 


| ir one grain of Musk, two ſpoonſulls i 


of Roſc-water , two ounces: of fire 


Sugar, the weight of three whole ſhil | 
| lings of Ifioglafle chat is. very white 


and 


— — 
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| 
| 


' 


through a trainer, then you may flice 


| in a quart of ſpring water 1ill ie 


| ir bayl till you ſee it cme io hee of 


. | Baſon : then ſer on your Baſon upon 


n 


and fo boyl them +: dhen let all run 


the ſame, and fo ſerve it. 


« 43+% - 


28. To make Duodinia of Princes. 


Ake the kernells out of eight 
- great Quinces, and bo) Il them 


come ro a pir te; then put into it a 
quarter of a pinte of Roſe water, and 
one of fine Sugar, and ſo let 


a deep colour 3 then take a drop, and 
drop it on the barome of a Sawcer, 
and if it ſtand take it off; then let 
it runn through a Gelly-bagg imo 2 


a Chafing-diſh of coals ta keep 't | 
warm; then take a ſpoon , ond fi 
your boxct as full as you pleaſe, and 


| when they bee cold, cover them: and 


if you pleaſe to ptim it in Moulds, 
rw muſt have Mcu'ds mede to the 

(fe of your box, and wergrov'r 
Moulds wi: * and Q& * 


* 
6 W 
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— 6e. | 


— 


. T he Aro \Preſerwing, 


8 runn ihtoyour Mouid; and when 
it is cold, turn it oft jars yeuty doxes; 
If you wet your Mouldrwith water, 
your bel will fall our of them, 


29. To make Gelty "of Sees 
| M ulberries,, ReSÞ153 brevves , 0; 
any ſuch tender Fruit. 


Ake your Berries, and grind 
8 them in an Alablater-Morter 
wit four ounces of Sugar,andaquar- 
ter of a pinte ot fair water, and as 
much Roſe- water, and ſo boyl ir in a 
Poſner with a little p:eccof Itinglafle, 

and let it runn through a fine:cloth 
into your Boxes and ſd you nay keep 
ir all che year. 


1 6 - 


30 To make Paſte of Genus 
of: Quinces. 


Ake Quinces, and pare chem, 
12 and cut them in flices, and bake 


them | 


* 
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them in an Oven dry in an earch 
pats —— ithout,, any other juice then | 
ix own 4 then take one pound there- 
of, ſtrain it, and put it into a ſtone 
Morter with 1151 pound of Sugar; 
aul hen you have, Wale it 15 to 
paſte; pig it in your mon ten dry 
k three, or four times in an 
er you have drawn bread, and = al 
18 thorowly dry and hardened; you 
4 box 2 . it will keep all = 


| 
il 1. To make” a of Whrce 
5 l 
2 | it, * 7 Hen you hore b 8 
p Quir Damſons 


enily, . ſtrain 1 * then d 75 
8 * pan on the, fire, and » F 
rc mm 


there is no, water am it, 

I beginngth, do be it; 

Iwo. 17 of Sugar vich; ee 
p: This Marmeladgg 


ite © oma b 
585 


if 
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an 'ligh colour : your $ ar and 
be, ab en ſo 04 as e Pu 
is drawn, and let them both boyl to- 
ether, and fo it will lJook'of the cc 
Pur of ordinary Marmelade, like ut 
to a ſtewed Warden; but if you'drie 
your Pulp firſt, it will look white, an 

take le fle Sugat : and you ſhall 
hen it is thick enough by putting 
F little into 4 Sawcer ,lecting it cool be 
fore you box it, 


32. To make Sucket of Let- 
\ — tute ſtalks. * 


| T Ake Lettuce ſtalks, and pill s 
| way the out fides ; then parboj 
them in fair water; then let 
"Rand all night dry, then take 

| 


{ pint of the fame liquor, and a c 
tet of a pint af Roſt -Mater and ſo 
it to ſyrup; and when pour fyrup 
betwirt hot and cold, pur in your 
foreſaid roots, and let them ſtand 
night in your ſyrup to make . 
| takt deer . henthe new dey 


0 


». o—— 


ng 
| be 


r 
| Conf woing Candyung. & e. 


„ 


Sytup will be weak again ! then byy[ 
it again, and take out your roots. In 
the like fore you — keep Orenge 

ills, or green Walnuts, or any thing 
* both che biterneſſe firſt taken 
from it by boyling in water. 


rec C andy, 


P fine Sugar tale one pound, 
and ——— 4 Role | 
wa'cr-, and weight of fix-pence | 
of Gumm Aribique that is cleer, 


133-70 Candy Wurmegs or Ginger, with 
— ay | 


boyl them together to ſuch an“ 


7 
height, as that dropping ſome thetc- 
of ue of ſpoon, y Sup doe rope 
and tunn into the fmallnflz of an 
bair : chen pur it into an \cafthin 
Pipkin , wherein place your Nut- 


megs, Ginger, or fuch like 7 then 


ic eloſe with a Sawcer, and hute 
* well with clay, that no aire may 
enter 2 then keep it in an hot place 
three weeks, and it will candy hard. 
. C 3 You 


— 


— 


_— 


** 


* 


- Care 


k 


— ——— — 
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You muſt break your pot with . a an 
hammer, tor otherwiſe you cannot 
get out your candie. Yow may lſa1 
candie Ofenges or Lemmons in lite 
ſore; if you Plkaſe. 


34 To preſe/ ve O, e after the 
Portugal faſhion, 


2 of I and core the m on 


be tender»; ſhift them. in the 

to rake away their bitierneſſe, then 
take Sugar, and boil it to the beight of 
3 much as will cover them, 
| put your Orenges ino In, and 
chat ill mabe them tale Sugar, I you 
have, Qrenges,: beat eight oi chem 
tilluthey come to paſte; 
of ſine Sugar; then 611 every one of 
che other Orenges with the ſame, and | 
ſo boik them again in your ſyr 7 
then thetc will be Matmelade ot 
renges within your Orenges, and 
will eur like an hard egg e. 


with a pound 


the ſide, and I y them in water; 
then boil chem in anger t 5 | 
lin 


— 


8 
— 2” nn — ? _- — — 


2 


Wer ars S5 


2 4 —_— > 
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T Ake your Orenge pils after they 
; A be preſervedʒthen take fine ſugar 
and Roſe water, and boyl it to the 
height of Mane Cbrifli ; then draw 
thorow your ſugar, then lay them on 
the battome of a fi:ve, and dry them 
in an Oven aer van bave drawn 
bread, and they will be candied. 


35. To candy Orenge pils. 


36. To preſerve cemeumber? 
all the yeare. 


Qu may take a gallon of fair war 
| ter, and a pottlu of verjyice, 

a pint of bay ſak, asd an handtull of 
green Fennell or Dill : boyl it @ lit- 
tle, and when ir is cold, pus it imo 8 
barrell, and then put your Comcum- 
bers into that pickle, and you ſhall 
keep them all the year. 


C 4 37. To 


— 


"The 3 e 


1 


37. Te Preſerve Broome Capers 
all the-yeer, 
Of 2 quart of Verjuice, and an 
nanurull of Bay- ſalt, and there- 
in you may keep them all che yeare. 


38. To colour Suger-Ptate with 
ee colour s. 
Ou 
— 
| lour pl. aſe you, and fo ſhall you have 
a fair murty colour. Sap-green muſt 
ber ten p-red in a lial- Roſe- water 
 haviag- ſome Gumm firſt difiblyed 
herein, and ſo lay it on with a pen 


Wich 8 fron- yon may make a ycl- 
low colour in the Ike manner, firſt * 
| drying and — your Saffron ; | 
and alter it hach co [oared che Roſe- 
water ſufficicccly, by ſtraining it 
through fine Linnen. The powder ot 


| 


. 


nn. 


mixe Roſes with your | 
Sugar umill the co- | 


611. upon yout paſte in apr places: 


| 


Cinamon maketh a Wallauc _ | 


Ind G 
lighter co 


| 39. To make Tyroſſes for the Sea, | "4 


IRST make Paſte cf Sugar and 

Þ gun-erogep ant mixed together, | 
the ec a reaſonable . 

tiry Of the powder of Cloamon and A 
— er 3 an Af you ſe @ liule 
1 usk alſo, and make it up into rouls. 
| of ſeverall faſhions, ding chem hy 
— and there. In the manner 
- may alſo convey any pwgative — | 
i or dither Medicine into your | ſugar J} 
d 


EINE 


Paſte. 


40. To wake Paſte of Viokts, 0. 


| ſes, Marigolds, Cowſlips, 
þ 07 Ligue ice. 


1 8 Hred, or rather powder the drie 
leaves of your Flower — 
Frame ſome fine 


ft | n Chana) rd babe 
„ Mr , if you IF mix them all 
d ca- 


17 — 


— 


* 
6 
* 


U 


ſoatuſedly together 1 then diſſolve 
zome ſugar in Roſe water, and be- 
ing boiled a little, pur ſome Saffron 
herein it you work upon Mari 
golds, or elſe you may leave out 
1 your Saffron : boil it on the 

unto. a. ſufficient height, You 

allo mixe therewith the pop of 4 
roaſted apple; being firſt well dryed 
in'a diſh over a chaſing diſh. of 
1 coales 3 chen poure it upon a tren- 
cher, being'| firſt ſprinkled oyer 
wich Roſe water, with a kniſe 
work the | paſte together. Then 
break ſome Sugar candie ſmall, bur 
not to powder, and with Summe 
Dragagint faſten it heere and 
there, to mae it ſcem as if ; were 
roch Candied / cut che piſte into 
peecet of what faſhion you liſt, with 


Liquorice paſte you muſt leave our 

tho pap ot the pippen, and then 
work your paſte into dry roules. |” 
to ſearce the, Liquerice | * 
thorow a fine ſcarce. Theſe rouls 


are 


—_—_— _ — — 


« 
— — 
ef Prefer 


| 
a knife firſt wet in Roſe water. In | 


as as — — 2 3 


| 
are Very good againſt any cougb or 
cold 


11. To make Marmelade of Lemmons 
or Oranges, 


Oy] ten Lemmons or Orenges, 
with half a dozen Pippins, 
and ſo draw them chorow a ſtrainer : 
then take ſo much ſugar as the pulp 
doth weigh, and boyl it as you do 
Marmelade of Quinees, and then bux 


it up. 


42. How to candie Nutmegs, Ginger, 
Mace, and flowers in half a day, 
with hard or Roch candie. 


. Ay your Nutmegs in ſteepe in 
common lee made with ordinary 
alhes, twenty four hours; rake them 
out, and boyl them in fair water 
till they be tender, and fo take qui 
| the lee ; then dry them, and make 


| Cenſervis ,Candying,oe. | 


—_— 


a ſyrup of double. rcfindd Sugar, and 
1 lintle Roſe water, to the heighs 


— — 


— 


— 


* 


3 —_— 
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To, Ane Proferving, - 
of a Manu Chriifli : place this Sirup 
— gentle balneo, or ſome ſmall 

eat 
che Syrup. Note that you maſt skum 
the Sugar as it caſtech any »kumm, 
before you put in your Nutmegs; 
then having Sugar-Candy firſt brui- 
ſed groſtely , and ſearced through 
Colanders of ſeverall bigneſſe, take 
the {mall:ft thereof, and roul your 


_ 


ther in a difh, ar upon clean paper 
then ſtove your | 
Cupboard with a Chafing-diſh of 


purpoſe, before yon ſer them in: 
and when they are drie envugh, di 


to his height, as before, and roul 
them in the g; foſſer Sugar-Candy, and 
then "ſtove them again till they bee 
hard, and ſo the third time, if you: | 
Iwill increaſe their Candy. Note, 
that you muſt ſpend all the Sug; 
which you diflolve at one time wuh 
Candying ot one ching or other 
T therein 


— 


— 


a 


putting your Nurmegs into 


Numegs up and down there, ei - 
Nutmegs in 2 


| | coals , which muſt bee made hot of | 


them again in freſh Syrup boyled |' 


: 


©” 
” 4X. 


cherein preſemly. The ſtro that 
your Lee is, the better; and the Nur- | 
meg, Ginger, &. will lic in ſteep in 
the Lee ren or twelve dayes, and after 
in the Syrup of Sugar in a Srove or 
Cupboard, with a Chating-diſh and 
coals one whole week, and then you 
may Candy them ſuddenly, as before. 
Flowers and Fruits are done preſently, 
without any ſuch ſtee ping or ſtoving, 
as before : only they muſt bee 


Above two or three dayts fair; and 
therefore only to bue prepared for 
ſome ſer Bai. quet. 


4+ Caſting e Sugar in party 
{ : Moulds of wood, 


hs 


—Cenſeroing,Candying,%. | 


into the Stove after they nic 
with your ed Sugat- Candy. 
And thoſe Flowers or Fruits, as they 
are ſuddainly done, ſo they will not laſt |. 


1 


4 


I AY your Moulds in fair water 


a 


ihres or foure houres before|, 
| = 


—. 


_ 


7 


* - 
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you caſt, then dry up your inward 
moiſture with a cloth of linnen, 
then boyl Roſe water and refined 


ſugar together, but not to any great 
ſtiffenefle ; then pour it inte your 


moulds ; ler your moulds Rand one 
hour, and then gently part or open | 


the moulds, and take out that which 
you have caſt. You may allo work 
the paſte ficut ante numero 12. 13. into 
moulds, firſt printing ot preſ- 
fing gently a liitle of the paſte imo 
che one half, and after with a knife, 
taking away the ſuperfluous ed 
and 0 likewiſe of 1 
then preſſe both ſides of the mould 
together two or three times, and af- 
ter take away the cceſt chat will ariſe 
in the midſt. And to make the 
ſides to cleave together, you may 
touch them firſt over with Gum dra- 


gagant diſſolved, before you preſſe the | 
Fes of the mould together, Note, 
that you may convey Comfits with. | 


in, before you cloſe the ſides. Yog 
may caſt oft any oftheſe mixtures of 


p14 cs 


— — — _— 


other balf : 


. 


— 


9 — 2 
aſtes in Alablaſter moulds, moulded 


'rom the life, 


| Nut e. and after 10 caſt it bol- 
low within of Sug er. 


Il] a wooden platter half full of 
ſand, then preſſe down a Lem- 
mon, Pear, &c, therein, to the juſt 
half thereof ; then remper ſome 


a Stone or Copper diſh af rhe big- 
nefle of a great Silver boul, and caſt 
this pap in your fand, and from 
chence clap it apon the Lemmon, 
Pcare, &c. pte ſſing the pap clofe un+ 
to it. Then after a while take our 
chis half part with the Lemmon in 
it, and pare i even in he inſides, as 
neer as you can, to male it reſemble 


| the juſt half of your Lemmon, then | 
make two or three litrle holes in the 


half (viz. in the ledges theroef) layi 
it down in the ſand again, and: fo | 
caſt 


8 


44. T0 mouldoff 4 Limon,Orenge Pear , | | 


burnt Alablaſter with fair water. in |: 


- abi P 


s. 


. 


— A. —_ 


„ 


ab” T3 


N r 


- 
— 


off a peece of the top of both your 

Moulds, and caſt thereto ano- 
ther cap, in like manner as you did 
before. Keep theſe three parm bound 
together with tape, till you have cauſe 
to uſe them : and before you caſt, 
lay them alwaics in watcr, and dry 
up the water again before you pour 
in the Sugar. Colour your Lemmon 


water. Uſe your Suger in this man. 
ner : Boyl refined, or rather double 


ſome our of a ſpoon, it will runn at 
the laſt as fine as a hair 1 then ta- 
king off the cap of your Mould, pour 
the ſame therein, filling up the Mould 
| above the hole , and preſently clap 
on the eap, and preſſe it down up- 
on the Sugar; then ſwing it up and 
down in your hand, turning it 
round , - and bringing the acather 
part ſomerimes to bee the upper part 
in the turning; and e coxverſo, This 


| The Areof Prime 


caſt anocher halt uno it, then cur | 


with a litt le Saffron ſteeped in Roſe- 


refined Sugar and Roſe · water to his 
full height, _ viz, till by pouring | 


is 


— — — 


- — SS a= Aa Aa 


— 


— 


5 
% 


is the manner ot uſing an O 

Lemmon, or other round Mould. 
if it be long, as a Piggs toot will ber, 
being moulded, then roul it, and turn 
it up and down. long wayes in the 


Ale. 11 


; 


ries, Primes, Dam s. 
e al he you 


Cherrics that arc in cafte; 


oyle of Virriol, or Sulphur, or ſorts 


| a ſuicicne tartneſſe 2) pull off 


; withour the addition of any liquor, 
o Caldron or Pipkin; and when 
they begin once to boyl in their 


: _ Conſerving, Candying;eft. ( 


| 


| 45. How to beer the 4 Pulp of Cher-| 


1 
. ;: 


ou may take of thoſe kind of | 
or er ern We, ig 
ry will aoe- atſo J 
inthe l et 'the dessen a lick 


Ver juice of ſower Grapes, or juice off 
Ls mixed — aw | 
I 


\ilks, and boyl them by themſelves | 


unn 


. The Ant of Preſerving, 
own Juice, ſtir them hard at une bo- 
tom with a ſpatile, leaſt they burn to 
the pans bottom. They have boyled | 
lufficiemly when they have caft off 
all their kim, and that the pulp and 
ſubſtance of the Cherries is gromn to 
a thick pap: then take ir from the 
fire, and let it cool; then divide the 
| ones and skins by paſſing the pulp 
only thoto the bottom of a trainer 
teſerved, as they uſa in Caſſia fiſtala; 
then take this pulp and ſpread it chin, 
upon glazed — or diſnes, and ſo 
ler ir drie in the Sun, Ro on an 
Oven preſenaly aſter you have drawn 

berate t chen looſe it from the 
ſtone or difh, and keep iticoprovote 
the appericey and 16 cool the ſtomaclc 
in Fc vers, and alt other ho difcaſes. 
Prove the fame in all manger of truit, | 
If you feare aduſtion in this wor ke, 
you may finiſh it in hot balnen, 


46. Haw 


46 How to dry all manner of Plum: 


or Cher/ ies in the Sun. 1 


E it be ſmall fruit, you muſt dry 

them whole, by laying them abroad 
in the hot Sun, in Stone or Pewter 
diſhes, on Iron ox Braſſe pans, wrniog 
them as' you ſhall ſee cauſe, But if 
the Plums be of any largeneſſe, flit 
dach Plum on - the, one ſide, 
he top to the bontome ; and vt 
lay them abroad. in che Sun: but it 
chey be of the bi ſore, then give 
every Plum a. ſſu on each fide ; an 
if, the Sun do not ſhine ſuſſici 


during; B.. then dey them 
n aha is remperacly | | 
warme. d 2» Ken 


ig an 0 


47 How to keep Apples, Peares, 
Quinces, wardens, &c. all 
the yeare: dry. 


Are chem, take out the coars, 


aud lice them in thin ſlices, 


Conſerving, Cangying ss. 


from | 


— 


— umme 
= 


J: 
: 


* 


laying 


courſe Canvas, now and then turning 
yeare, 


— — 
— * — 


* 
and every day once or eice tire it 
up and down ; din take of Wine one | 
El cog and of Vinegar 


FS | 
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laying them to dry in the Sunn, in 
ſtone or metallicie diſhes, or 
upon a high frame covered wich 


them ; and ſo they will keep all che 


48. To make green Ginger 
upon Muß. 


* gar Sore go 


y mixed', let it 
aden 'vefſcll, 


a pottle ; ſreth 

to the eonſumprion of 4 

or halfe 2 then take a portle of 

— clarified Hrny, ot more, and 

put thereunto, and let them boy! well 

rogether : then rake halfe an ounce of 

Saffron fincly beaten;and pur it there- 
to, with ſome Sugar, if you pleaſe, 


49. To 


| Conſerving, Candying,&-c. | 


49 To make Sucket of green 
wallnats. . 


Ake Wallnuts when they are no 
| bigger _ the — 
nuts; awayt rmo 
but 2 1—— 
* | in pottle of water till the water bee 
adden away ; then take fo much 
more. of freſh water; and when it is 
ſodden to the half, put thereto a quarg 
of Vinegar, and a pole of clarificd 
Hony. eee 1 0 iir 


_ _ - 


4 


| 50, To nate Conſerve of Prunes 
/ Damſons. 


Ake ripe Damſam ; put them 
into ſcalding water; let ihem 

ſtand a while : then boyl them over 
the Gre till break ; then ſtrain 
out the water a. Colander, 
and let them ſtand therein to cool ; 
then ſtrain the Damſons' « h | 


the Colander, taking away the ſte — 
2 


_O_— 


nig 
= 
LF < 


Ia Rar n J + 
* * „ 3 1 
3 = F C. Ki * 0 2 4 * at BP I Are. — 


—— "0 — 


- \ 
[4 
: 


172. con ſerus of \Pranci a- ATE 


1 — 
all 2 r put it in 
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— EET 


. | and skins, then let che pulp over — 


fire again, and put thereto a 
quantity of r:.d wine, and boy hem 
— to a ſtiffeneſſe, ever ſtirtin 
and down-.; and when t 
ſufficiently boy led, put fin 1 
proputtion of Sugar- !:Nix 


your gally ** 5 


J. 76 make conſtrveef Strew-- | 


| berries. 


int ech them in water, 40 
caſt away the water, and ſtrain 
tnem, then boyi them in whitezwine 
and work as before in Damſans, or 
elſe ſtrain them, 104 ripe 2 then 
boylb them in wine and lugar T1 
e 


made anotber way. 
F:Damſons take a pottle, ptick 


10 them; and put chem into n tj 
* putting 


— 


- a a + & ho Som aa &' wn 


| 


| | Conſerving)Candying Wr. | 
putting theręto a pint of Roſowartr 
ot Wie, and cover your pot: let them 
boy! well ; ' then incorporate them by 
ſturing and when they be tender 
—— — Wy ns In with 
iquar z nhentabe 

— Seer fire, 2 pur | 
to a ſufficient quantity o ar, und 
— i — 
cy, and put it up in Gally puts or jary 
glaſles. | 


$3« How to Cana hg, Nats: | 
wi 1.069, 0 ny Hear 


Flowers. 1 


| L 

() F the beſt refined Sugar rake 
' a quartet of 2 pound, or Sugar. 
8 can get; pow» 
der it 3 put cher to ſpoontulls 
of Roſe- water 3 dip therein your 


Ichey bee foft and tender : the t- 


ner vou dip them in (your Syrup 
| the thiaben the Candy eil dere 
ut 


Nutmegs, Ginger, Roots, &c. be 
ing "Gel ſudden in fair watet Kill 


— 


Rr 


"The Ave of Prejervingy | | 


| bur ic will bee the longer in can 
ing: your S irup muſt be of ſuch {tift- 
neſſe, a3 that a drop thereot᷑ being let 
fall upon a pemer diſh, mav congeal 
and harden, being cold. Lou duiſt 
wake your Sywp upon a Ohatgg. 
diſn of evals, -kec ping a getile fire, 
After: your! Sirup 2 His foll 

ighc, then upon ; 
| Ss into — or in Aale 
continue fire ſome ten or twelve dayes, 
ull you find the Candy hard, and g li- 
ſtering like Diamonds. Nou muſt dip 
the red Roſe, the Gilliflower, the Ma» 
rigold, the Borrage-flower, and all o- 
ther flowers but once. 


| | 
| 5 4. The, Art of Comfit making teach. 
ing bew to cover all hinds of 
Seeds Frurt t, or Spices 
with S D 


Irſt of all you. muſt have a'decp} 
bottomed Baſon cf fine clean 
| brafſe or Lanen, wir rworares 

Iron to hang * whh two--ſcverall 
| cords 


— 


—_— — 


1 


; 


— a. IN 
cords' over a Baſon or carthen Pan 
with hot coals. 

Lou muſt alſo: have à broad Pan 
to fut athes in, and hat coals upon 
chem \ | 


You muſt have a clean Latten Ba 
ſon to melt your Sugar in, or a fair 
broxen skillet. 51 

You muſt alſo have a fine brazen 

ladle 40 let runn the Sugar upon the 
Sceds, tn 
Lou muſt alſa hare a fine brauen 
lice to ſcrape away the Sugar 
from the hanging Baſan it necu fc 
quire. f 


Having all thieſe necc Veſ. 
ſells _—_ Inſtruments; eve fol- 
loweth. | 


Tax the war wen, fineſt , and 
rdeſt Sugar, and then you need 
100 aly he 


to clariße it, but beat it © 


ine powder, that it may difſalye the 
r. 0 $ 
Bur firſt make all your ſeeds very 


In in your hanging | 


# a 2 


The Art of Preſerving, 

Take for every two pound of ſas |/ 

El. a quarter of a pound of Anniſ.. 
or Cortander-ſeeds, and your | 
Comfits will be great enough and if | 
you will make them greater, take 
half a pound mate of ſugar; or one | 
pound more, and when will be | 


tair and large. 
And halt a of Annifcſerds | 
with, ewwo 3 | 
fine ſmall _ 
Von mn tale a quarter and 
a. half of Annifſ-ſceds, and three 
pound of ſugar ; or half a pound of 
Annif. eds, and of 
ſugar. Do ihe ln in in — 
ſceds. ” 


Melt your ſugar in this — 
viz Put thice pound of your 
— ſugar ite the baſon, and 


of cleane running water 


moto 1 ſtirr ie well with af} 
brazen ſlice, untill all be moiſt and 


well wet: than ſer 3x over the ie, 

wichow-ſmnoak d flame, 

ir. well, chat there be * 
8 


SOT | 


—_—_— 


„ 


E. 


pentine wich a 


= N it upon bu embers, 
"rag run from the ladle upon the 


qpeedily; le 
95 — — 


To meke them 
mater be | 


gar in ide bauen, 
mildly -uncill K wil 
re 


ſer 
not -drop «2 when i — 


it will 
Tur. 


no more, 
chat 


| _ The Arrof Preſerving, | 


when the Sugar is in caſting, ** 

At the firſt coat pur on 8 
half ſpoonfull with the ladle , and 
alſo move the Baſon ; move, ſtirr, and 
rub the ſeeds with thy leit hand a pre: 
ty while, for they will take Sugar the 
better, and dry them well after every 
coat. | 

Doe this at every coat, not on 
in moving the Ban; bur alſo wich 
che ſtirting of the Comſits with the 
left hand, and drying the ſame thus 
{| doing. you mall make good ſpeed in 
| the making: for, in every three hours 
you may make three pound of Con 
fits. aA 
And, as the Comfits doe increa 
in gere atneſſe, [o you may take more 
Sugar in your Ladle to caſt on. B 
bor plan Comfits, let your Supat 
bes of a light decoction laſt, and « 
2 higher decoction firſt, and not te 
hog | 


For criſp and tagged 


1 ar of an high dect 
k ion, = hams. high a» it may 
a, fre 


— 


* — 
— ee... 


22 4 Y 


cee 4 Ge. 


from the ladie; and let it fall * 
high or more trom the ladle 
the hotter you caſt on your 3375 
the more ragged will your Comte 
bee. Alſo the 'Comfits will not take 
ſo ma light wur- _ as 105 vin 
Q coction, And w 
a their — edneſſæ 16 75 
hig — — Arr nt 4 
or ten coats in the end of che york, 
and put on st every time but one 
ſpoontull, and have a Fons hand wich 
— Baſon z' caſting on boy 
A quaner of 2 not of Cortan= 
| der-ſceds , and three pound of Sugar, 
mg: huge, | 


| | , 
See Baſe you keep. "your our $ 1 
uparſ At, ore temper in tlie 
on t burn 46 imo hum 
E * and if your Sugar 
at anz time too bigh boyled, 
> in a ſpoenfull or two bf wa- 
ter, and keep "it w_— with che 


| 


| ladle and let your fitt* alwaycs! 
„ be 


.... 


”. I 


_—— 


<a * | « N W 


— —— 


25 ee | 


without ſmoak . — — 

855 commend 3 ladle char bab 
a hole in it, 10 let rhe e uf 
thorow of an height 3 but your 
wake yout Comfits in their, perfect 
form. and , ſhade a. wh A k play 


* ode. 


| 420 ch Na yl | 


| white. F 


Take a 3 of a paltnd 


| Annileſceds,. pound 0 


ſugar,” this IR EI 
maks ibem very great «31and 1 


| « like quan „or 
8. Feel fed, go Coriander! 


Take. of the fineſt Cins 1 


and cut it into prey fal! Aicha, 
being drie, and beware [you met l 


= not ..2, kor that . ihe Cinas 


mon; 


1 
| 


: 


* r 


| mon 1 and then — as in-oracr 
W | Comfics. Doe this with Orenge 
tindes likewiſe. 
Werk upon Ginger; Cloves, and 
Almonds ks upan oaer feeds. 
The ſmaller chat Annif-ſecd Com- 


| fus bo, the er, the hanker, eie 


all of | 

| Take the powder of Guns, 
ro dtamms ; of fine Musk 4 

I in A, lizle, ve, — ſeru 


— — — 


glye in the 
coat of a bebt 
„ thax — may be n 
 £ and wich an 
you, may make them 


criſpe, 
Lou muſt have a. courſe france 
| made for the purpoſe with heaite., 
or wich) Parchmeng, full of, hales, 10 
I! D 4 | pary 

— — 


— 


e 


| 


1 


* 
8 


7 be: Art ef Preſerving, : | 


a 
— 


part and divice the Comflis into ſive- 


rall forts, 
To make paſte for Comfits, Tale 


fine grated bread four ounces, fine 
cle& Cinamon powdered half an 
ounce, of fine Ginget- powder one 
dramm, Saffron powder d litcle, white 
Sugar two ounces, and a few ſpoon- 
tulls of  Borage-water 4-: ſeeth - 
water and the Sugar together, add 
fu to the Saffron 3 the firſt mingle 


the —_ of bread — the: Spi- 
| ces wel ther, dric put 
ihe — hes Ore h 

| Stuft , and being hot, labour it with] 
| thy hand, and make balls ard other 
forms” thereot, dry them, and cover]. 


them as Camhis. 


| .Corientderoſecds two ouners, Su- 
gar one paumd and a half, maketh ve · 


ry fair'Comfite, 


Anniſecds three ounces, Sugar half 
a pound; of Anniſceds two ounces, 


and Sugar fix ounces, will make fait 


Comsts. 
Every dramm of fine Cinamon 


will 


— ——— — 


„ Q no Ix += a & % wc ie — 


K © 


1 


"IT 


| Conſerving,Candying,C2: 


wilt take at the leaſt a pound of Sugar 
tor Baskets, and likewiſe ot Sugar or 
Gin er. 

Half _—_ of groſſe Cina 
mill. make almoſt three! dramms. of 
fine powder ſeatced, — 45 well 
ban. ut; 70 WY 

Sugar powder one — will rake 
at the a pound of gie vo make 
your Buber fair,” | 


coats. - & 7: 5; 65 71071 
ut intoithe Sugar 5 itte Amy- 
lum difolred, fot / ive or 5x: of 
laſt counts and that will make them 


5 — "eriſp- i ünd if ven 


Amilum or Starch 40 
— Which: yu would — 


eech M. 96! Hecht ue 
In any —— confe ction of 


Sugar Win wich Guciw dbgsg e 
Nee of -Araglum — 
of it „ for it will inake the * 


Ye | 
33 red c, tb alice 


or 


\ 2 4 7 2 


Corromaie: will bee fair ac Aer | 


criſp "i it — wake em fund 


| 


vQ 
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8 * 
d wa 20 Tommãm, 
3 — 
in aus g and Jet 


- 


E | 
I Jyow-thall ſee che 
en ene ae %% 
Is 43 | . 


H t ishau; takt 


1 „ Of: 
der nw mole and caſt, ons 


TT —— — 


Z —— 17 1 


. what fair, = ſome what — 
er then Pi ppy -! 1 
Alitty ; Take Agee power, four . 

drams 3 ſugar to caſt, four ounces, 

with lVquor ſafficiene : lay gold or 

— pooy der will 

ve ot 

take — of ä 

eighe dram muna an ounce, To this 

much powder for Biskets, rake half} _* 

a pound of fogar to caſt thereon. 2 

—— a _ of a 

tee pound 3 rian- 
der-ſcads halt a ; fugar three 
drama, will make ir OS © | 
For Bisbete, Awniſiſteds half a 
pound, Fennell ſeeds: a quarter of a 


— and ſugur wo pound ſu ſfi- * 


1 
ge e af 


To one ber whe nine | 
ounces of water. ,Þ 


FF, To 


| 


15 G0 7.9% RYSS 


_—_—_— TS 


r 


_— — - 


Gita MK itt beaten SHmw i #4 


* 


: become exceedi 


" 4 
of as 
ot 8 li. 
2 9 
: h 
= 
CY 


p 5.To make a eule; white 4 ſaw, 
and in the uat are of geily. 


- . Ake a Cock, ſcald, waſh and 

draw bim clean, feeth it ia 
white Wine, or cheniſh Wine, cum! it |. 
clean, clariſio the broth after it is |. 
{ ſtrained ; then take a pine bf chiek ; 
and ſweet Cream, firain that to your 
| clarified broth, and your broth will 
fair and white : then 
— powdered Ginger, fine white Su- 
and Roſe=warcr, feething your 
Calli when you ſeaſon it, to Make it 
| — the colour the beter. 


56. To make Wafers, 


& +5 Flower take a pime, hu into 
iv a little Cream with, be e 
[al agony of 
itt n ar. 
m them all together, and * | 
' Paſte upon hot irons, $ 


$7. To 


— Ä— 


- 
a mm ca _ 24 ac a XG «a rc. __ 


= 


5. To nate Almond Butter. 


* 


| Conſerving,Candying,@%.. | > 


Bene your Almonds, and beat 85 


|drayning the whey ie, after lex ſe 


hours, then ſtrain ir, and ſeaſan it 
with Roſc-watcr and Suga. 


ſeeth them all together 3 then 


been fine wich a 
bie them io 4: fair loch? andyur 


o 
* 
- 
: 


— r 


them as fine as you can with fair 
waicr, two or three hours ; then ſtrain 
them through a liancu cloth; boyl 
them wich Koſc-water, whole Mace, 
and Anniſceds, till the ſubſtance bee | 
thick + ſpread it upon à fair cloth 


„ 


ſtand in the Game cloth: ſome - few 


ECT CPI TIES TO 


4 


58, 4 white Gelly of 
Almonds. 


$f 0% | 
—.— 


Br 


Ale Roſe-waet, 
" 1 gancdiſſolved,orl 


Ginamen 


ot Almonds, blaneh am beat 
lice: fair n, 


you, 


monds, ſeeth chem together, and 


them from 1 
to a ſuſſiciem height, 


| 
| 
5% No matte Leach; 
| 


put in dome difolved 1- 
 anglaſle it till it bee very 
' thick : — bandfull of blan- 
cho Alnonds, bear them and 

them in adifh wirts your cream, ſea - 
ſoning them with ſugar, and Alber 
>. 4 | flice it, and diſh it. 


60. Swees Cakes without dither 
4 5207 Nia e. 0 ©: 


* waſh i 


| — or net · work fr 


your water Dae into the A 


ſtirr them continually, then take 


Sa Eech @ pint of een, and in the 


” * 


— fice' de We ur them 5 


| xo powder; al e tied! 
- e wit ee thirds St de whear| 


flower ik 


4 
-— am ms 3£© Pr. ma a a _ þmca<« 


* 


G — 


fower: 48 make up your paſte ined 
coats, and you -ſhall finde them very 
ſmcet —_ delicate. 


. 


66. Roſes am Gilliflwer's | -- 
kept long, 


Or a Arte mk. froth ard} 


25 ps = RTE 
a at any 9 ma) 
ol a ad incloſure. 


bog "62. Gropes rowing ate oy 
* yeere. ; ian 7% 3 


BE: 


; \ Ba 


1 
to beute 


— , 


= 


51801. 


. ge rr 2 


1 p 1 » Gy 2 1 
* " : o a 
D 


was; — 
= 


:, * „ 2 


. The: Art of Preſarving, 
char year, and when the Grapzz are 
ripe, cur off the ſtalks under the Ba. 
sket (for by this time it hath taken 
root) keep the Basket in a warm 
place , and the Grapes will cominue 
freſh: and fair a long ume upon the 


Vine, 


63. How to dry Roſe-leaves of any 
ot her ſingle Flowers, witb- 
out wrinkling. | 


* ar would perfotmm the ſame 
rell, in Roſe leaves, you muſt, in 
Koſs time, make cholſe of ſuch Roles 
u are neither in the bud, nor ſull 
blown (for "theſe have the ſmoo- 
theſt leaves of all other) which you | 
muſt eſpecially cull and chuſe from 
the reſt ; then cake right Callis (and 
waſſrit in ſome change of waters, an 
drie ir thoroughly well, eicher in an 
- FOren, « in the ou! and —— * 
Iquare, or | boxes,of | 1 
rr 
5 lay uf ſand in the bottome, upon 


— 


aa ww 6Fv 


—õ— 


4 one, (fo as one of them touch ano- 


jour hand wichour break 


Y | more ſand laid evenly upon them. 


which lay your: Roſe leaves unc by 


cher) till you have covered all che 
ſand 3 then ftrew ſand upon thoſe 


leaves till you have: thinly! covered 


them all; and then make {atacher | 
hy. of leaves at before ,, and: fo lay 
upon lay, &o. Ser this bor in ſome 
warm place in a hot ſunny day, 
— commonly in two hot ſunn 

yet they will beg through 1 


chen rake chen out carer iu wn 


— 1 
theſe Teayes in Jarr- | 17 


— 


bout with paper neer a ot 
Stove, for fear of relenung. I im 

the red Roſe leaf beſt to bee 
in this manner 7 ald take awa 
ſtalks of Panfics, Stock- Gi 
ers , or othet fingle Flowers, 


them one by one in ſand, prling 
down” their leaves ſmooth wv 


And thus you may baye Roſe leaves 


and other Flowers, to lay ab ; 
Bafons, Windows, &c. a u Wi, ; 


ter 


— — — — — 


5 * L 


C onſerving,C andying, be. | | 


— — —u¼-— — — — 
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* — 

ter long. Alſo this ſecret is very xe 
«good Simpliber, becauſe i 

hee may dry the leaf of any herb in 
this manner, and lay it, being dry, in 
his Herball, wich the Hmple whiohic 
- | learn a know dhe names of all ſim- 
ples which hte deren. | 


— 


_ Sm” es 0” 3 


* 


. 


1 
| ſuppoſe) where the Grapes. might not 


K 


1 


tec Ze : for othete wiſx you muſt be 
torc. d now and then to make a gen= 


will rot and periſh, 


66. How to bey wallnuts a long tie 


Pump 


and freſh. 


- 66. An excellent ronceit upon tbe 
kernels of dry wallunts, 


8 Aher not your Walnuts before 
they be tul ripe, keep them wih 
our}. 


3 


tle fire in the room or elſe the Grapes 


* 


5 a a 
#4 . - _— . 
* 1 = 
6.5 WG . 
ec. 3 
8 P . 


CLARE < — gw l 


* 5 — 


Wer. 


- 
* 
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then break the ſhells carefully, ſo as 
you deface' not the kernells : (and 
therefore you muſt make choiſe of 
ſuch Nuts as have thin ſhells) hat- 


remove it : ſteep iheſe kernells in con- 
duit water fourty eight hours, then 
will they ſwell, and grow very plump 


Po 2 e für a New-years Gik ; 
I being lled chey muſt be eaten with» 
I ed or three hours, or elle they 
loſe their hiteneſſe and beauty; bur 
unpilled, chey will laſt two or three 
dayes fair and freth, ' "This of x kind 

Gende-woman whoſe ill I doc hi 

| ly commend;/and) whoſe caſe” 1 
grealy pity ; ſuch are hard fortunes 
of the beſt wits and natures in our 


and fait, and you may pill them eoſi - 


out any art unit} New yeares tide, | 


ſocver you find to come away eaſily, | 


67. How | 


[ 


— —— "as - jon, 4 J 


| "Conſerving, Cantying&e. | © 


67. How to keep Quinces in a moſt 
excellent manner. 


| Ake choiſe of ſuch as are ſound 
and gathered ina fair dry, and 
lunny day; place them in a Veſfell of 
wood containing a Firkin, or theres» 
bout; then cover them with penny 
Ale, and fo let them reſt ; and if the 
liquor carry any bad ſcum, after a 
or two take it off t every ten or 


in the bottom of your Veſſel], 
the hole and fill ic up again with 
penny Ale ; you may haveas much 
for two pence ar a time as will ſerve 
for this parpoſe- Theſe Quinces be- 


are kept in our 1 


more daintily then thoſe which — : 
ick les. N 


k Alſo if you take white Wine Lees | 
char are. ncar (bur then I fear 1 
muſt ger them of the Mcrchanes, for 
yo averns doe hardly afford any) 
y 


Y — 


T—— 


dayes let out your penny Ale at af 


ing baked at Whirſontige did ute 12 


| 


| 


I 2 2 — 


| 


| dayes turn the undes fides 


you may keep your Quinces in them 
very fair and treſh e yeate, and 
therein alſo you may 


68 Keeping of Pomgyanats, 
M Ake choice of ſuch —— 


nats as are found, and nor 
Rien vin 2 3 1 over 
them 


2 = may touch 
cupboard or cloſer. in 


your 


| | bed-Chamber, where you keep 2 con»: 


tinuall fre ; (26d every there or four 


and therefore you muſt ſo 
in pack-thred, I 
bow. knot at — £6 
)Egranaes 
ontide 


IR 


. Preſerving of Anode. 
2 ur off the ſta lla of your Ami 


kee Bar- 
berries both FA — - fair — 


— 


chokes within wa inches of the 
Apple 


— 


ess ens aS. 


— = 


dpi e all the reſt e 
3 make a ſtrong decoction, ſli- 
ng them into this. and ſmall dees, 


when ſpend them, you mu 

ho Aſt E — — 
in 1nd wr the bieterne 
of them, This of NA. Pa ons, that ho- 


profeſſion. 


ſtalks in a their full * th, 82 = 


h 
842 Artichoke debe be, goody the bot- 


tome of a large and great veſſell, I 


zoſe Artichokes wete \Lerred in * 
Table all the Lent after, the 


Apples bejng red and ſound, 
the rops the leaves 8 


. keep them in this decoctien : 


net and paintull rea eo in this: | 


— 22 
> wy] 


mW 


74 P - - 
WY Ca be. OY bl 


155 


* - 
4 7 
in a — 8 "at. 


A 
"os. | . 


42 
* 


* 


Arv of Preſerving, 


vaded , which 1 did cut away. 


| 
70. Fruit "Preſerved in Pitch, | 
Way. berries, that doe fe * 
te ſemble black Cherries, cal- 
led in Latine by the name of Sola 
lethdle, being diped in molten Puch 
being almoſt cold, and before it con- 
geal and harden again, and fo j 
up by their ſtalks, will laſt a hole 
year. Probat. per M. Perſons the A- 
pothecary. ' Prove what other Etui 
will alſo be preſerved in this manner, 


71. To make Clove er Cina- 
men Sugar. 


| | | 

] Ay pieces of Sugar in cloſe boxes/ 
amongſt ſticks of Cinamon, 
Te, &c, and in ſhort time ic will 
e both the-taſte and ſemt of the 

pice. Prabat. n Cloves. 


„ brad ee 1-4 eee 


„ FLEPE HER. 


Y 
* 


A | #& 3* 


c | — * 4 


"I — 


4 


7 1. Aae Nats kept =. 
a years and 


IX rest Erba! 


may be — a — eime with full 
kernets” © burying chem in carthen 
bots well a foot or two in the 
round ⸗ 4 Ang nn in * gr 


vill — oyl, as eee Ne? 
N dan de, „ im the de in 


Prer the bread is drawn,diſperce 
A your Nuts thinly over _—_— 
of the Oven, aud b this means, 
cho moi ſture being tyed up. the 
Nurs will laſt all the yeare 7 Far g- 
time you perceive chem to reſent 
Por them into your Oven again as| - 
before, | 


| 
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[SECRETS 
IN 


DISTILLATION, 


W 


4 


9 #4 z ; 9 , . - 
1. How'to make true Spirit of wine, 


| wherin you pur yot 
Sack, Maluſie, or Muskadine ; ol 
the paper or virgin parchmenc / with 
a pencill moiſtned in the oyl a 
Ben, and diſtill it in balneo wich- 
gentle fire, and by this means 

mall purchale 2 the true Spiri 
of Wine. You ſhall not have abow 
two or three ounces at the moſt 

of a gallon of Wine, which aſcend 

in the form of à cloud, without ar 


8 


— WG a. 


© Secrets iy Diſtilais. 


— 


dew or veins jo the helme: lute all 
the joints well in this diſtillation, 
This Spirit will vaniſh in the air, 
if cke glafſe ſtand open. 


2. How to make the ordinary $ pirit of 
wine, that u ſold for five ſbillings, 
and noble a pinte. 


dine into a glaſſe body, leavi 
one third or. More of your gl. 
other 
ins 1 
fice : draw deer chendi) ei cn 
moſt part will — —— you 
e now and then by 2 
. thereof on firg-w * 
per, as ir dropeth fiom the noſe or 
pipe of the helm : and if your. Spirit 
s drawn hath any pblegi> there. 
4, then reRifie or re· diſtill chat Spi- 
again in a leſſer body, or in 
eeiver inſtead of Abe 


ur Sack, Malmſſe, or ivy 


82 Secreta in Diſtibarion, ibatio 


ſteel thereof and fo you hall have! 
very ſtrong ſpirits ot elſe, for mot 

expedition, diſtill five or fix gallor 
of Wine by Limbeck ; and that ff 
which aſcendeth akcerward, re-diſti 
in glalſe, as be ſot e. 


3 Spirits of Spices, 

Iſtill with a gentle hear, eh 

in balnco, ot aſhes the ſtre 

20g {were water, wherewith you 

— oyl. of Cloves, Macc, Nt 

1 — Wel Ko. 
Roed one Moneth toph 

and fo you ſhall — 


legte ſpiric of ca deg Of 
ticall bodies. 


4's winetaf of what * 
eee 


Acerate Roſemary, Sag 
i facer | Fennel ſceds, jo 0 


2 Orenge pils, 


N — 


is ſpicic of Wine 4 day or wo, and 

ben dig hl ic over again, unleſle you 
lid rmber have it in his ptoper co- 

our 1 for ſo you ſhall have it upon 

the Goft inſuſion, wi hout any farther 

tion : and ſome young Alchy. 

miſts doe hold this fer the true ſpirits 

of Vegetables. nf loc'y 

«1) 22h I aon ae 5 

. Ham te make the waer which 2 
ſuauiy called Bain watets 


P one pound of green Balm 


to every gollon of Clatet wine. 
p hai which comerh firſt, and-is 
ckereſt, by is felfs'; and the ſecond &' 
| whiter Ort; which 15 weakeſt, and 
ome baſk by it (elf 3 diſtill in a p- 
Ir Limbeck- lured with paſte to a 
ease por, Draw this in May or June, 
Jen che herb is in his primes 


6. Roſa Sola. | 


| 2 Ather in july one pallen| 
e the herb Roſa Salze, 
1 E 3 pier 


. 


11111 


2 


: — — 


; 


— in Dsft id arion. 


ick out all che black moars hom 


mon, Ginger and Cloe, of e 
one ounce3 Grains balf 1 ounce 
fine Sugar a pound and a half 

Roſe lcaves, green or ded, 
handſulls : Neep all the 10 za 
lon of good Aqua C 

glafl: cloſe ſtopped wit Wax 
ring twenty "dayes 1 thake © 
together onte every ty dae 
Your Sugar muſt bee 


y beaten,” your Dates cut in ; 
ſlices , the ſtanet taken a 

you ned two or three' Saale 
ber- greece", and u mp 2 * 
your — N the ref 

inge ir will have a and 
fel, * add the Gumm 
ber, unh Cerall and Pearl f 


| powdered , and fine leaf gold. Sc 
'| uſe to boyl'* © Perdinando—buck 
Roſe water, till they have purct 


ſed" a ' (air deep crimſon coſo 


; ny when the ſame is cold, they ct 


K 


es; Dates half a pound ; Cine 


powdere 
your Spices bruiſed only, or grab 


RA 


8 


'S 4 TIED 


— 


ny 


—. 


Jour their Roſa Solis and à qua Rubca 
therewith, 


7. Aqua Ruben. 
Kut 


Ake of Musk ſin grains; of 
| Cinamon and Ginger, ot each 
one — Z —_ Sugar- per, _ 

nd. er ar, ruiſe 
ths Spiess grob, ig them up in a 
an — . N put — to 
a gallon of Aqua Compotra, 
Win « 4 ele tops, twemy four 
hours, ſhaking chem together divers | 
times : then put thercto of Tornfole| 
vne dram; ſuffer ir ro ſtand one hour, 
and then ſhake all together 2 then it} 
colour lie you after id is ſealed, 
ur the clerreſt forth into anther | 
glaſſe : But if you will have it deeper, 
toloured, ſuffer it to work longer up- 
on the Turaſole. 


8 


E 4» 8 Der- 
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8. Doctor Steven's Aqua 


compoſita. 
i 


Thime: 
$y,wild Thime; Ca 

of each a handful}; bray the. 
ard bmiſe the herbs g > ö 
maccrate twelve hours, ſtirring ob 


now and hen. then diſtill by a Li 
beck of peter, keeping the finſt cleer 
water that comgcrti! by ir ſelſe, m 
likewiſe the ſccond. You ſhalk draw 
wuch about a pint of the bettet ſeꝶ 
trom every gallon of Wine. 1 


9. uſque- bath er Iriſh 
Aqua vite 


32 O evcry gallon of good Aqua 
com pe ſita, put two ounces 1 


choſcn 


— 


38 Srevou 2 


— 


choſen Li yorice bruiſed, and cut in- 
to ſmall peices, but firſt cleanſed from 
all his lt; and two duc of An- 
niſ-ſeeds that are clean and bruiſed: 
let them mace rate five or fix dayes i 
a wobden veſfeli, re 
cloſe; and then draw - off as 
will tun eleer, diſtolved' in a cleere 
49 eee 1 
be ft Mals ern get 
r = 
deter tien ig Bop N 
into andther eu; and aft ec 
be By 2 ie more the 

fined it 


| — the - 1 ? —— 
Kathe e tber Ban i whit 


1 
. 
ſo 
* 
„ 
v 
a, 
M 
> 
* 
et 
0 
a 
1 
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10. * namon Faw. 


Aving a cop body, or braſk | 
pot that will hold twelve gal- 
„ Yu. may ' well make two or 
they gallons. of Cinamon water at 


—— ons of Fein of. Wins ; 
bc, two gallons of Spi- 
the Wine Lees, Ale, or} 

pound oſ the beſt and 


120 he, 
. N. u r elſe | 


U hegin Tal, mo · 


detate your fire, ſv 38 your Pipe. ma 


drop apsce, and runn trickling into 
— receiver, but blow not at any 
A belpech herein to keep 


Put into ur Bodie oycr | 
Fo alloos of, Cenduit water, 


—_— 


ter in the Buc 
by 


—  — — — 
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 Srerei in Diftilation. 


by often change thereof: it muſt ne- 
ver bee ſo hot, but that you may well 
endure your finget therein. Then 
divide into quart glaſſes: the Spirit 
which' firſt aſcendeih , and whetein 
you finde cither no taſte, or very ſmall 
caſte of the Cinamon; then may you 
boldly , aſter che S pirit once begin- 
eth to- come ſtrong of the Cina- 
mon , draw untill you have gorren 
ar the leaſt a ga'lon in the recei- 
ver, and then divide ohen by hall 
puns; and quarters of 'pints ; leſt 
you dtaw too long . which you 
ſhall know by the faint raſte and 
milkie colour, which diſtillech 


and then taſte in 4 fpoen. Now 
when you have drawn ſo much 
« you finde good, you may add 
teteunto fo much of your Spirit 
that came before your Cinamon 
water, 2s the ſame will well bear, 
which you muſt finde by your raſte. 


But if your Spirit and your Cina- 


— 


ro the end: this you muſt now 


- is M4 


— 


—— 


— 


— 


| 


mon bee both good, you may of the 


: 
Þ 


N 


þ 
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| 
| 
1 
| 


aforeſaid proportion will make 
two gallons, or ine gallons. and 
quart of good Cinamem water. Here 
note that it not amific to obſerve | 
which glaſſe was firſt filled with the 
ſpirit that aſcended, and fo of the ſe- 
cond; third, and fourth + and when you 
mix, begin with the laſt glaſle firſt, 
and ſo with the nem, becauſe thoſe 
have more taſte of the Cinamon then! | 
that which came firſt, and therefore | 
more fir 0 be mixed with your Ci. 
namon water. And if you. mean to 
make but eight ox nine pinta et onse, 
then begin but with the half of this 
proportion. Alſo chat fpigit which 
remaineth, unmized, doch ſerve to 
make Cinamog Nate the ſtc ond 
time. This way L have often proved, 
and foynd moſt excellent, Take hecd | 
that your Licabeck be clean, and have | 
no manner of ſent in it, but of Wine 
or Cin mon ; and likewiſe of the 
a ſunnels, and pots which, you | 
I uſe aboi this rh. 


IT] 


J. 


1 = Mow | 


” owe — 
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© Sterets in Ufidojes.. 


1. How ta diſtill 1ſop, Tbyme, Lavex- 


der, Roſemary, fe, after a new 
- and excelicut manner. 
Aving a la 
Ho or args pores ity 
a Lunbeck' unto it, crete a Gppep 
2ody, r — — 
twenty four £* lons 
head, being ſuch 2 Vell as is com- 
monly ul. d in che drawing of 49a 
vite, Bll two 'party: thereof with 
fair water, and one other third 
pars wich ſuch herbs. as your woply | 
diſtill % the heybs . » 


-- © 


— * 


© - 


— to give oi warery 
| ts your culour alwayeb as ig nee. 
ah z dr 1 hne nn - 

the 


m_y iroag and ſenſibłe 


I. Ses in Difillation.. = 
| the Herb which you diſtill, alwayes 
dividing the ſtronger from the weaker, 
and by this means you ſhall * 
a vater far excelling any chat ; drawn 

a common pewter Still x; you may 

fo gather the oyl of each herb,which 
you ſhall find fleeting on che top or 
ity of your water. This courſe 
h beſt wich ſuch Herbs as are 
not in taſte, and will yecld'their oyl 
by diſtillation. ue! 


| | I2, How 10 make tht Salt 
| of Herbs. 


"Rt Bu whole bundles of dryed 
2 


8 


* 


* 


þ _ 


Roſemary, Sage, Hyſop, &c. in 


— tzood ſtotre of the Aſhes 
flat che 1Herbj infuſe: warm water 
upon them, making a ſtrong and 
ſharp Lee ofaboſe athes ; then eva 
porate that Lee, and the zeſidenue 


8 vou find in the 
bott om bore e Salt which you | 
| feck for; Some uſe ao — 


divers 


Ovcn , and when you have 


— _—_ 


— _— „„ 


— 


5 wh ” | 
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diver times before evapo 
cheir ſalt may beahe cleerer and more 
. This falc 
x of the Herb, hatch 


ration, 3 


to 
Ik | 

in Phyſick. 

13. Spirit of Ham. 


/b 
Ut one part of Hon to five 
R ogy | 
dl we your hony —— — 
— having ſodden an hour 
pur it into a woodden Veſtell Il, an 
| when it is but blood warm len it on | 
work with yeaſt after the uſuall man- | 
ner of, Beer and Ale; runn i, and 
when it hath lien ſome time, ib will: 
yceld his S pixi by diftllation,a 3 
een Aeyil doe. 1 — { - 


14 To digi Roſe-watey at Michael. | 
mas, & iobave aagood yeei eas ad | 
any other time of (be ver.. 1 


Niche aulling:of your Roſes, firſt 
Ldivige all hs! blaſted leaves; 


— — . 


th. ted bi 


o 


Sreret in Df Sariox; 

take the other freth © leaves, and 
lay them abroad upon your table 
or Windowes, with ſome clean lin- 
nen under them, let them lie three 
or four hours, or” if they be 
dewy, untill the dew be fully vas 
niſhed : put theſe Nuſe leaves in 
great ſtone pots, baving narrow 
monthes, and well leaded within, : 
ach as the Gobd-fners ell: 

| hookers, aud ſexv6 0 receive their 
Aqua fortis, be the beſt of all o- 
chers that 1 know 3) and when they 
are well filled, flop their mouthes 
with good Corkes ; * either cove» | 
red all over wih wax or molten 
bi imſtone and chen ſet your” por 
in ſome co place; und they will 


keep a long ume good, vad yen 
may diſtill them at your beſt lea- 
une This Wr © your a CAM 


Roſo water god chen f 
buy ſtore of Rofes, 5 u finde a 
n 
are r" fevers, pence 
eight pence the. Huſhell, % then 
| - engrofle 


* 
a. 
— 


cogrollc the flower. And fome hald 
an. that e 
es you ome n leaven, 
and aſter gl up the pot With Ruſe» 
leaves to the top, thay ſo in your di> 
ſtillation of them you ſhall have a 
perfect Roſe Vinegar, withom the 
addition of any common' Vinegar. 1 
have known Roſe Teaves kept well 
in Rondlets that have been firſt well 
leaſunad with fore bat liquur 
Role leaves. boyled together, 
Game piched over one the outſide, 


u no die netraas or pi 
e. dr piene 


5. A Piech diſtillation of "i 
9 * Koſe walter. Ine 


+ 


| — leaves, and frſt of 
juice, bei id, 
NA eber u li dd. lende, ang} 8 z 
vou hall diſpatch more witty: one 
Still, chen others doe with _ or 
our | 


Secrrts in Diftillation, 


| 


four Stills. And this water is every 
way as medicinable as the other, ſer- 
ring in ali”Syrups; deco@ions, &c. 
ſufficiently j but not altogether fo 
pleaGng in ſmell” © 


Ls 2; WE | 
16. How to diſtill Wine-Vinegar, oy 
_ © grod Aligar, that may be both 


0010/3 Of 
inner a. 
good: Vinegar 
leaden Still, and 
ſo to diſtill it as they doe all other 
Waters ; but this way I utter ly diſ- 
like, both for that here is no ſepara 
tion made at ally and Yſo becauſe I 
fear that the Vineguit doth carry an 
ill touch with it, either from the lea- 
den bottome, or pewter head, or both. 
And therefore Iycould wiſh rather, 
{ char the fame were diſtilled id a 
| large body of glaſſe, 'wichra head of 
receiver, the ſame being placed in 

| [ſand and ache. Note, that the beſt 
| pare | 


— e—_—_ 


Secret is Diftibaries. 


part of the Vinegar is the middle part 
that atiſeth, for the firſt is faimt and 
phlegmacick, and the laſt will raſte | 
of acuſtion, becauſe is groweth hca- |, 


maſt 

bee da or cp and 
r now and then taſte 

of that which cometh both inthe he- 


I7. Bow to a the ue Spit of 
Roſes,and ſoof all other Herbs - 
- 14nd Elawers, 


1 juice; Addigg thera, 
erat warm. , 4 convenient 
ion either of ycaſt or fer- * 
ment i leave ung re — 4 
men ation, ve, goiten 4 
ſirong and head ſacl, deen 
— toward Arat : then d 4410 & 
them in a balneo in glaſſe bodies lu. 
ted to their helms ( haply a 2 | 
. 


— — 
nm. 


empe 


deck will doe berter, and rid ſaſter) 
and draw {> long as you finde any 
| Gr ofthe Rel: 20 care en 
| fill w — 2 Go often, till 
! pp rc ſpirlr of 

Roſe. — _ ſo ſermem the 
| —— of . only, ond after diſtill 


— 1% wn 


=” 


uam an halr cloth) and upon 

— good ſtore of Roſe Joaves, 
(cher or half dry 3 and ſo your 
water will aſcend yery good both in 
ſme ll, / and in Colour, Digilt eicher 
or in &gemtle fire in 
— may re- Rc rata the ſame water 
feeſh leaves, This may alſo be 
2 in a leaders Srill, over which, 
reaſon of the breadth, you may 

more leaves. 


19. An 


Pon the 1 your glaſſe body 


— 


| 


. = ” 
4 a "F * . 
. — - - * a th. tk. ah 
— — — n ',.ü— 8 
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19 An excellent may id make the e. 
trat of al' Veognables; 


Xpreſſe a good quantity of the 
juice thereof, ſer it on the fire, 
and — ie 0nely a walm or we, then 
- will grow cleer: before it be cooled 
— — cloered filter with a 
poece of and then CvVaporalc 
your fikercd juice tilt it come ha 
chick ſubſtance 2 and thus you ſhall 
have a moſt eacellynt eutra ct of 
Roſe, Gilliflower; &c. with ehe 
te& ſent and-rafle of the flower; 
whereas the common way is — 
the extract either by the ſpirit of wine 
fair water, the water of the plant, or 
ſomo kind of menftruum, 


20, To make a witter ſmelling of 
the Eglantine, Gilli- 
flowers, &. 


Ry the. herb or flower, and di 


— 


* —_— — — — 
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a Lunbeck, draw no longq then you 
find ſent in the water that Wuech, re» 


| iterate that water upen freſh herbs, 


and diſtill it as before, dividing the 
ſweeteſt from the reſt. 


21. A Scatiſb baud water, 


Ur Thyme, Lavender & Roſemary 

confuſedly together, then make 
a lay of chick Wine Lees in the 
of a ſtone pot, upon which make ano- 
ther lay of the ſame herbs, and then a 
lay of Lees, & ſoforward : lute the pot 
well, bury ic in the ground for ſix 
wecks,diftill it, and it is called Dameſ- 
water in Scotland. A little thereof 
put into a Baſon of common water, 
maketh very ſweet waſhing water. 


21. How to draw the blood of Herbs. 
8 Tamp the Herb, put the ſame into 


a large glafſe, leaving two parts 
empty (ans 


commend the Juice 
the. Herb only): nip or clſe lng 
— 


— — — — — 


pee, ! 


2 
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glaſſe very well: digeſt ic in blalneo 1 7 
or 16 dayes, and you ſhall find the 


ſame very red 1 divide the wateriſh 


rt, and tha which remaineth is the 
or eſſence of the herb. 


23. Roſe water, and yet the Roſe — 
vot diſcoloured. 


Ou muſt difill in.balneo, and 
when the boom of your pew 
ter Still is chorow hot, put in a few 
leaves at once, and diſtill them: watch 
your Sal carefully; and as ſoan a 
— diſtilled, put in more. I know 
— —f your profit 2 re quite 
yet accept of it as a new 

conch, 


14. Hor 18 recover Roſe water 
. — 
ten 4 mother, and is in dan- 
ger to muſiie, 


Nfuſe your wares * Roſe 
leaves, or upon Role cakes broken 
all 


— 8 * 2 


ail chem with fair water in & Lim- 


in a Limbeck : take heed of drawing 
too long for 'burnlvg, unle ſſe your 


All in pieces, and thei atter macerati- 
en for three or four hours with a gen- 
tle fire re: diſtill your water. Do this 


Limbeck ſtand in balneo. 
hi | | 


25. To draw both good Roſe 4 - 
ter, and y of Roſes 
together. 


Fter you have your 
A Raſe leaves by the ſpace of three 
ther in Barrels er Hookers, then di- 
beck ; draw ſo — as you can find 
eny crerlient . of the Roſe, 


then divide the yl rhar- flec- 
teth an the — — 


moneths, fcut ante numme 13. c-| | 


and ſo you have both excellent oyl | 
of Roſcs, and alſo good Roſe water 


—_ 


1— — —_—_— IT | 
— ttt. Mt. Mt. — — 


— 


together, and yon fhall' elſd have 
way 


— — 
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way : and ibis Kole water extenderh 
farcher.in phyficali compoſitions, and 
the other ſerveth · beſt tor perfumes 
and caſting bottles. You may alſo 
diſtill the oyl of Lignam Rhodium 
this way; ſaving that you ſhall not 
need to wacerate the ſame above 
four and twenty hours in your Wa- 
ter or | menſiruum before you diſtill. 
This oyl hath a moſt pleaſing ſmell 
in a manner cquall wi 
the oyl of Roſes, 


_ 


Cookery and Huſ- 
wifery. 
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1. To ſonſe a young Pigg. 
g Ake a young Pig. be 
1 IJ 
OF, 
2 


in fair water and 
white Wine; put 
thereto ſome Bay- 
leaves, ſome whole 
Ginger, ſome Nut. 
megs quartered, and a few whole 
Cloves : boyl it thorowly, and leave 
ic in the ſame broth, in an earthen por, 


10 


2. Alite.. 


ing ſcalded, boyl it 


Ake a Pig, being ſcalded ] collar 

him up like Brawn,and lap your | 

collars in fair cloches 1 when the 

lleſn is boyled render, take ic out, and 

put it in cold water and ſalt, and ar] 
WI] 


— . 
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] 


into 


full 


nv 
D 
ep 
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Cookery and Huſwifery. 


will make the skin whit: 3 mak: fow- 
fing drink for it with a quart of white 
Wine, and a patile of the tame broth 


— 
— 


3. To boyl a Flounder or Pickerell after 
the French faſhion. 


Ake a pint of white Wine, the 
9 b tops of young Thyme and Roſe- 
mary za liule whole Mace, a liule 
whol Pepper ſeaſoned with ver juice, 
Salt and a piece ot ſweet Butter, and 
ſo ſerve it. This bruth will ſcrve to 
boy] Fiſh twice or thrice in. 


4. To l Spa,. or Lat,. 


Ake two ladles full of Mutton 
broth, a lui le whole Mace: put 
into it a pecee of ſweer Butter, a hand 
full of Parſl:y, beng picked: ſeaſon 
it with Sugar, Verjuice, and a line 
Pepper, 


— 


8 


WP Cookery and Huſwifery. | 


5. To boyle à Capon in 
white broth. 


Oyl your Capon by it ſelfe in 

fair water : thentake a ladle full 
or two of mutton broth, and a little 
white Wine, a little whole Mace, a 
bundle of ſweer herbs a Iitle mar- 
row : thicken it with Almonds, ſea- 
ſon it wich ſugar and a little verjulce: 
boyl a few Currans by chemſel ves, 
and a Date quartered (left you diſco- 
lour your broth) and put it on the 
breſt of your Capon, Chicken, or 
Rabber t if you have no Almonds, 
thicken it with cream, or with yolks 
of egs ; girnith your diſhes on the 
fides with a Lemmon ſſ ced, and ſugar, 


6. Tobojl a, Teal, 


or 1 een. | 
Ake mutton broth, and pur il 
into a Pipkin : put into the it 

10 


—— 


| 
imo che leg of Mutton again where 
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Cookery. and Heaſwiſery. 
lie of the Fowl a tew ſweet herbs, and 
a liule Mace : tick half a dozen of 
Cloves in his breſt, thicken it with 
toaſt of bread ſteeped in ver juices ſea» 
ſon it with a little hy lit- 
tle ſugar ; alſo one Onion minced 
ſmall 14 very good in the broth of any 


water Fowl 


* Te bay! a leg. of Mutton after the 


French fajbien. 


of Muaton, or at the but 

rving the skin whole, aid 
mince it ſmall with Oxc ſuet and 
Marrow ; then take grated bread 
ſwect creame, and yolks of egges, 
and a few ſweer herbs ; put unto it 
Curram and Raiſing of the Sun, 
ſeaſon is with Numegs, Mace, Pep- 
per, and a little ſugar, and ſo put it 


4 Ale all the fle ſh out of your le 


you tooke u our, and ſtew it in a pot 
with a Marrow-bone or wo: irre 
F x in} 
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Cookery and Huſwifery, : 
in the Marrow. bones with the ſte w- 0 
ed broth and fruit, and ſecve in yout tl 
leg of-Mutton dry with Carret roots 
' flized, and caſt grofle Pepper upon 
| the ro xs. 
| $. To boy! Pigs-pettitors en the 
| French faſhion. , 
Oyl chem, and fl.ce them, being * 
firſt rouled in a lictle Batter, your n 
| Bacer _ made of the yolk of an x 
Egg, two ſpoonfulls of ſweet cream, v 
and one { ll of flower 7 make 8 
fawce for it with Nutmeg, Vinegar, 
and Sugar. | 
9. To boy Pigeons with Rice. 4 
Oyl chem in Mutton broth put ſ 
| ing ſweer herts in their bel lies: E 
then take a linle Rice, and boyl it | j 
in Cream, with a little whole Mace; f 
ſeaſon it with Sugar, lay it thick n 1 
heit breſts, wringing alſo the ju ce 
of 


— 2 


| 


— I 


C vo bery nd { Buſwiſern, 


of a Lemmon upon them, and fo Ia v 


thear, 


10. To hey] tine of Yea! or 
Cbickex in ſhwp broth 
with berbs, 


Ake a litile Mutton broth, white 

Wine, and Ver juice, and a litt le 
| whale Mace, then rake Leuuce „Sei- 
nage, and Parſley, and bruiſe ie, and 
put ir into your broth, ſeaſouing it 
wich Ver jaice, Pepper, and a lite Su- 
gar; and ſo ſerve it, 


11. To make Braumaige?. 


Ake the brawn of a Copon toſe 
it like wool! ; then boyl it in 
fvect cream with the whites of two 
Egs, and being. well b-»yi:d, hang ir 
in a cloth, and let the Whey run from 
it 2 then grinde it in an Alablaſter 


Morter wich a wooden peſtle; then 


draw it thorow a thin ſtrainer 
F 4 wi.h 


PIE 
8 


a 


"1 


— 
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| Cookery and Hu/wfery, hs 


with the yolks of two Egs, and a lile 
Roſe water: then ſct.ir on a Chafing- 


Sugar wich it; and when it is cold, 
2 it Up like Almand- butter, and ſo 
erve it. 


12. To Make 4 Polaniam 
Samſeage. 


Ake the Filless of an Hog, cho 
them very ſmall wich a handfo 
of red N.. ſeaſon ic hot wah Gin- 
ger and Pepper, and then put it into 
a great Sheeps gut; then let it lie 
three nights in brine ; then boyl it, 
and. hang it up in a Chimny, where 
fire is uſhally kept, and theſe Sa- 
ſedges will laſt a whole year. Fhey 


are good for Sallads, or to garniſh 
boyled meats, or to make one reliſh a 
cup of Wine. 


13. T0 


diſh with coals, mixing four ounces of | 


| 
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13. To make tender and delicate 
Braws. 


tk Collars of Brawn in Kettles of 
P water or other apt veſſeils, inio 
an Oven, heated as you would for 
heuſhold bread x; cover the veſi;1is, | 
and ſo leave them as long in the O- 
ven, as you would doe a bach of 
bread. A late experience amongſt | 
Genile-women far excelling the old 
manner of boyling Braun in great 
and huge kenles, Q e, if (putting 
your liquor hot into the veſlells, and 
the Brawn a little boiled fiiſty by 
this meanes you hall not give great 
expedition io your work. 


14. Paite mace of Fiſh. 


Ncorporate the body of ſale fih 
] Stock-fifh, Ling, or any freſh fiſh | 
that is not full of bones, with 
crums of bread, flower, Ilinglafs, &c. 

F 5 and 


"—_ 
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and with proper Spices agreeing with 


of that paſte mauld off the ſhapes ani 
furms of litile Fiſhes 3 as of the Roch, 
Dace, Pearch, &c. and ſo by art you 
may make many lirtle Fiſhes out of 


15. How to barrell up Oye, % as 
ib:y ſhall laſt for fix moneths 
ſweet & good, and in their 
natural taſit. 


Pen your Oyſters 2 take the li- 
quor of them, and mix a reaſo- 
nable proportion of the beſt white 


the n:rure of every ſeverall Fiſh ; and | 


one great and naturall Fiſh. | 


wine Vin gar you can ger, a lutle (alc, 
and fome Pepper ; barrell the Fiſh | 
up in ſmall Casks, covering all the 
Oyſters in this p'ckle, and they will 
laſt a long time. This is an «xcel- 
lent mcans to convey Oyſters nato 
dry Towns, or te Cary them in long 


. 26. How 
| 
j 


(5,09 | 


a - OL... anos Ld ao at 
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16. How to heep freſh Salmon a bole 
moneth in his perfeſt taſie 
aud delicacy, 


Irſt ſeeth your Salmon aecor- 

ding to the uſuall manner: then 
uk it in apt and cloſe veſfells in 
wine Vinegar, with a branch of 
Roſemary therein. By this means 
Vintners and Cooks may wake 
profit thereof when it is fearce in the 
Markets : And Salmon thus pr: pa- 
red, may te proficably brought 
our of Ircland, and fold in London, 
or elſe where, 


17. Fiſh kept long, and yet to eat 
Jhert ang d-licatety. 


Ry your Fiſh in oyl ; ſame com- 
mend rape oyl & ſome the ſwee- 
teſt Civill oyl that you can get: for 


the Fifh will not caſte at all of the cyl 
becauſe 


— — 


Conkery and Humer y. 
becauſe ir hath a waterifh body, and 
oyl and warer make no true unity: 
then pur your Fith-in white Wine vi- 
neger, and ſo you may keep it for 
the uſe of your Table any reaſonavle 


ume. 


13, How to keep r0aſled Beef 
| & long time ſwees and 
who!ſome, 


His is alſo done in Wine vine 
gar, your pecces being not over 
great, eni well and cloſe barelled 
up. This ſecret was fully proved 
in that honorable voyage unto 
Cales. 


19. How to hrep powdered Beef five or 


| 


fix weehs after it A Sudden, 
/ without an cha) ge. | 


Hen your Beef hath beene 
| well and thoronly powder- | 
ed by ten or twelve dayes ſpacez then 


ſcein it thorowly, dry u with a 
cloth, | 


< I TT T Bf WW Hwa a 
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cloth, and wrap it in dry claches 
placing ihe ſame in cloſe veſlels and 
cupboards, and it will kcep- ſweer 
a M ſound two or three monethe, 


che experience of a kind and loving 
friend. 


10. 4 conceit of the Authars, baw beef 
may be cerried at the Sea, without 
that ſtrong aud vialent impreſſion of 
ſalt, which i uſnally purcbaſed by 
long aud extream powdering. 


Ere,with the good leave and fa- 


wemen, for whom I did * 1 
if not only, intend dus little Frea- 
t ſe ; 1 will make bold to lanch 
a little rom the ſhore, and ny 


and wide Ocean, and in long and 
dangerous voyages, far © the | bee 
ter preſervation of fuch uſual 
vicuals, as for want of this _w_ 

0 


4 
WWW — 


as | am credibly formed from 


your of thoſe cxurreans Gentle. | 


hat may be done in the vaſt] 


* Lad 


e 3 ny on a as —Y 


1 
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doe often times mecerly periſh, or 
elſe by the cxtream piercing of the 
ſale, doe loſe cven their nutritive 
ſtrengch and veriue : and if any fu- 
ture experience doc happen to con- 
troul my preſent receipe, let this 
excuſe a Scholar, Q in magni, 
eſt voluiſſe ſatis. But now to our 
purpoſe z Let all the blood be firſt 
well gotten our of the Beef, by 
leaving the ſame ſome nine or ten 
dayes in our uſuall brine # then bar- 
rell up all the pieces in veffcls full 
of holes, faſtening them with 
ropes at the ſtein of the Ship, and 
ſo dragging them thorow the ſalt 
Sca water, (which, by this infin'te 
change and ſucci flion of water, will | 
ſuffer no pucretaQion, 26 I ſup. 
poſe) you may haply 'finde your 

cet both ſwect and favory enough 
when you come to ſpend the ſame, 
And if this hap;cn to fall out true 
upon ſome tiyall thereof had, then 
either at my next impreflion, or 
when 1 ſhall be urged thereunts 


| _ upon 


Cookery and Huſmifery: 
upon any necellity ot ſervice, I hope 
ro diſcover the means alſo whereby 
every Ship may carry ſufficient ore 
ot Victuale for her ſelfe in more cloſe 
and convenient carriages then thoſe | 
looſe veſſela aſe able to perform, Bur 
if I may be allowed to carry either 
toaſted or ſodden fleſh to the fea, 
tben I dare adventure may poore cre» 
dit therein, to preſerve, for fix whale 
moneths together. either Beef, Mut- 
ton, Capons, Rabbers, &c. bach in |, 
a cheap manner, and as freſh as wee 
do now: uſually eat th:m at our ta. 
bles. And this 1 hold to be a moſt 
Gogular and nec fu ſecrer tor all 
our Engliſh Navie ; _which ar all 
times, upon reaſonable termes, I will 
be ready to diſcluſc for the godd of 
my Country. 


1 Crlgryand Nafwiferyy | 
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21. How to make ſundry ſorts of noſt 
dainty Butter having « lively taſte of | 


 Sage,Cinamon ,Nutmegs, Mace, &c. 
| | 


His is done by mixing a few 
drops of the extraded oy! of 
' Sage, Cinamen, Nutmegs, Mace, &c. 
in che making up of your Butte r: for 


agree very kindly and naturally toge- 
ther. And howto make the faid oyls, 


ments, and other circumftances, by a 
moſt plain and familiar deſcription, | 
See my Jr well houfe of Art and Na- 
tute, under the Title of Diſtillation. 


12. Nam to make a lager and daintier 
| Cheeſe of the ſame proportion of milh 

then u commonly uſed or dn by 
. any of our beſt Dairy women at tha 


| « 


curds by ordinary renet, either 
break 


— 


oyl, and Butter will ir corporate and |, 


wich all neceſſuy veſſells, inſtru- 


Aving brought your milk i | 


Fos ZSB FS S II —— 


— 
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e. 
in ſo all che day and night 
tollowing , untill the next ä — 
and chen turn your Cheeſe 


your Curds at che leaſt, if you will 
not 


2 a cloth * under aad over 


— 
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not wrap them all over, as they 
doe in other Cheeſes, changing 
your cloth at every turning. Al. 
ſo if vou will work in any or- 
dinar — moar, you maſh place a 

and broad hop upon the 
moat, being juſt of the ſclfe ſame 


bigneſſe or circumference, 'or* elf: 


vou ſhall make 2 rery thinn 
Cheeſe, Turn yr Chaeſes e- 
2 morning and even or as 
ofren as you. fall ſee code. — 
the whey all run our 

then proced — — ordinary Gas- 
ſes. moats 


theſe 

ould be bil of holes, boch ig 
- and bottome, _ — 
whey may have the r 
lage, You may 122 Gem 
in ſquare boxes full of holes, or 
elle you may deviſe moars or 
caſes, eichet round or ſquare of 
fine wicker 3 which, having wie- 
ker covers, may, by Domo fright 
be ſo ſtayed, as thae ſhall nce 
only morning no evening 'to 


turn 


— — — 


SEE I WY YT YT YY CTY — wm mn 


—_— 


— —w4mũ6— 


Cookery and Haſwifery, 
tun the wrong fide - vprard, 


boeh the boitomes being made 
looſe, and ſo cloſe and 


as 
they may fink true ly within the | 


moar or mould, by reaſon of the 
weight that lyech thereon, Note, 
that in other Cheeſes, the cover 
of the moar ſhurreeh over | the 
mant 1 but in theſe the covert 


deſcend, — * fall Wiehl te 
Mmoecs. our e*dinary Chee. 
ſes are more * ious and full 


eyes then theſe, by reaſon of the} 


violent prefling of them 3 where- 
— peg racy Po, — 
and by cur u g 

and as firm 2. 'Marmelade, 
in thoſe Checſ:s which are preſs 
ſed out after the uſuall manner, 
the whey that cometh from them, 


[if ir ſtand a while, II carry 


cream upon ir, whereby tho 
Cheeſe muſt of neceſſuy be much 
elle, and (as I gucſſe) by » fourth 
part : whereas the ' whey that 
commeth from theſe new kind of 

©Cheeſes 


— 


th. com 


qt 
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Cherſes is like fair wacer in colour, 


and 

** 

of 

be- 

S 
too : for 

you 5 them, whey! they 


2 
£39 4 
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her by Gentle women for de ſume, 
and had I loved Cheeſe my ſelte ſo 
well as I like the receipt, I think 1 
ſhould not cafily have imparted the 
ſame art this time, And yet I muſt 
needs confe ſſe, chat for the b. ter gra- 
cing of the Title wherewith I have 
fronted 'this pamphlet, I have been 
willing to publiſh this with ſome o- 
ther ſecrets of worth, for the which I 
have many times refuſed good ftore 
both of crownes and angels. And 
therefore Jet no Gentle-women think 
this Book too deer, at what price foe 


ver it ſhell be valued upom the ſale 
thereof r neither © can I efteem the 


work to be of leſſe then twenty yeers 
gathering. 


2 


— 


24. Fleſh kept ſweet in 
Summer. 


Ou may keep Veal, Munon, or 

Veniſon in the heat of Summer 
nine or ten dayes good, ſo as to be 
newly and fair killed, by banging the 
ſame in an high and windy room. 
{And therefore a plate Cupboard (u)] 
of holes, ſo as the wind may have a 
thorow paſſage, would be placed in 
ſuch a room, to, avoid the offence of 
Fly-blows.) This is an approved ſe- 
cret eaſie and cheap and very neceſ- 
ſary to be known and practiſed in 
hor and rainting weather, Veal may 
be kept ten dayes in bran. 
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T is uſuall in Venice to (ell the 
Meal of Muſtard in their Markers. 


. | a. 
* 


— 
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25. Muſiard-meal. | 


—— 


een ee ee 24 SEX TE 


r 


E 


Deb, 


u we doe Flower & Meal in Engiendb 
chis Meal by the addicion of! Vinegar, 
in two or ehrce- dayes becometh en- 
ceeding good Muſtard but ir would 
be much ſtrenger and finer, it the 
husks and huls were firſt divided by 
ſcarce or boultet: which may cafily-be 
done, if yow dry. your ſceds againſt 
the ſite b: fore you grind them. The 
Duich iron hand Mills, or any -rdi- 


| nary Dos. Mill may. ſerve for this 


rpoſe. ought ir yery Nece 
8 Fob)iCh this manner of — 
your ſawce, becauſe our Muſtars 


| which we buy from-the Chandlers ar 


| this day, is many times made up nh 
vile and filthy Vinegar, ſuch as our 
ſtomacks would abhorr, if we ſhould 
ſee it before the mixing thereof with 
the ſceds. 


26. How to eveid ſmoak in broyling 


* 


of Bacon, Carbonado, &c. 


Ake liule Dripping- pans of pa- 
per, paſt ing up the _—_ _ 
a'c 


ht 
— _———— 
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garch or paſte : wer them a little in 
{tur Pope Pius Y vintw - his 

= will have them touched over 
with a feather firſt diped in oyl or 
molten Butter : May them on your 
(arid-iron, and place there in your {li 
| ces /of:Bacon, —_— them at -you 
ſce cauſe.” This is ac anly way, and 
| avoideth all ſmoak. In the — 
ner you may alſo broyl thin ſlices of 
Polonian Sawſcdges, — 2 8 Oy- 


Nets ; ſo were andy den 
grefied. You nut 125 coreful 
your fire under the Arey fan 


not, left you happen 0 burn your 


— 2 t and therefore ul] cole 
here ſecluded, 


27. The true betling 
of Beer 


| 


Hen your Beer is nd 
W wel. - e whergh- | 


* h . growne 


— 


— 
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WR 
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drink 
bottle n 


Fl fe 6 bby. 


1 Sil dhe the a 5 
ſo very ny this is all i = 


and wder where wich. bottle 
ale $i bas long time fo wrong- 
fully _ 


18, "How "bs tel 208 his of 


9 are mully,, C3144331 4 

N 

Ome put them in an Oven when 
S is newly ern 


— . 777 — 


Cohen ant Hofwifery, 
nde Olea, and fo lot mm reſt all 
tworning; Orhert content themſelves 


with fcalding them in hoc Ii on- 
70 till hey de 9 1 


1 * 
LE 
0 ”- 
* 18 
9 
* 
* 
— 


29. How to breate whites of 


egs pecdity. 
FY 


3 


Fig or two ſhred in And 
then beaten | amongſt the whites 
—_ bring chem into am oy! 


teilt 1 chem with a 
9 ſome by wringing 
them ofich thorow a ſpooge. 


30. How to keep flies from 
5 pevces. 


Line Jimed oycr, and Araingd 
A about the crc ſt of oy! eg 
iGures, will ta ch the flies, tha 
would otherwiſe deſace the : ures, 


But 'thiv Italian conceit, boch fot 
che rareneſſ: and ule thereof doh 


wy 


pleaſe 


& — 


v4 


- } & FF FP pr eo. qa 


J1 


rs. } 


1 


— r 


| ee | 


2 all other, v Prick 

| r full of Barley cornes, | 
with the ſmall ſpring ends ourward 2 | 
make liule holes in the Cucumber 
ficſt wich a wooden or bone Bodkin, | 

ind afrer put in the grain 2 cheſe b 
ing: thick placed, will in time cover 
all che Cucumber, ſo as no man can 
diſee me what ſtrange plant the ſame 
ſhould be. Such Cucumbers are to 
be hung up in the midſt of Summer 
rooms to draw all the fiyes unto them, 

which otherwiſe would flye upon the 
Pictutes or Hangingr. 


31. To keep Lobſiers, C abſiſbes, 90. 
ſweet and good for ſome 
few dyes. 1 


* o 


Heſe kinds of 6'are noted t | 
be of no durabifiiy or 1 1 


in warme weather 7 
their dayes a lite, hap ack 
ſhall raiſc dhe priee of 2 . 
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diſcovery amongſt the Fi ers 
ö (who only in teſpect of either ſpeedy 
+1 | decay, doe now and then rd'a 
ti penny worth in them) if you un 
14 them in ſwect and courſe. rage fi 
+ { woiſtn<d in brine and then bury cheſe 
f -- | clothes in Cullis ſand, that i alfo 
kept ĩa ſome coole or moiſt plate 1/1 


— ; C own ox , that 
you l finde — 


ſtowedʒuand the rather, if you as Ep 
in ſeverall clothes, ſo as one doe not 
touch the other. tl n 


l 


32. Divers excellent kindes of 
e bottle Ale. 8 


Cannot remember that ever. I| 
did drink the like ſage Ale at: 


| ny time, as that which is made by 
mingling two or three drops f 
he K tracted oyl af Sage with 2 
guat bf Ale, the jſame being well 
brewed gut of one pot _ 
ww | þ ; g [ r Mo 


3 


K 


—— 
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= "7 mn 


— ooo hays ole gf 
is. very ſpeediiy wade. 

lite i toobs dene wu oy! of Mace | 
or i But if you will mgke a: 


Goſlips that ſhall far ox» 
all —— gates Mother 


* b Yo 14 * F dC 
33+ How te make wor me+wead wine: 
vn ſpeedily; and in great 

Mn quantity. ' 


2 Abe ſmall Rochell Ka Coniake 
1 wine, pan ce dtops of che 
* 7 


extta- 


þ 


——————————— 


_ — SO OE — — 2 


— mY q 
*. 4 


| in : brew 


Cidkery and An Huſwiſery. 
exraRted oyl of Wormwood there- 
(as before in ſet 
down in bottle —.— out ot one IN 
into another; and you ſhall ha 
more nem and wholſome Wine ſor 
your body, chen that which is fold at 
— Still-yard for right eme 
wine. 


4. Neſt warm and Roſh: | ef the 
: calour of the att i 
ſlip, and Yotat de hd 


b you would make yout- 1 05 
12 and Roſe 2 Ruby 
colour, then make + choice of che 
ſerimſia Velvet coloured caver, clip 
kus my the — wich a mane 19 of 

t 
pur a 1 large b Aas of 
into a pint of Dame or red Roſe. 
water z ſtop your glitfe well, and ſer 
it in the Sun till you ſee that the 
leaves have loſt their colour 2 or, for 
more expedition, you' may pertbrme 
this work in balnco in a few hours, 


— 


— — — 
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and when you take out the old leaves, 
you may put in freſh, till you find the | 
| colour to pleaſe you, Keep this [Roſe | 
water in glaſſes very well ſtopt; the 
ſuller the What have I ſaid of 
Roſe water, the ſame may alſo be in- 
tended of Roſe Vinegar, Violet, Ma- 
gold y Comſlip Vincgars bur the 

iter Vinegar you chuſe tor this pur» 
e wilt tecks 


. To keep the juice of omg et 
1 n b 

Fulips , and other 
| pur poſes, 


1 Ex oe juice 3 = hw 
ix through” ah Ipocraſſe baggy) 

to clariße ic from its impurities 3 

G 4 then 


— r 


c are. 


chen fill your glaſte al alwoſt. to the 
top ; cover it cloſely, and let ic Rand 
{6 1311 it have done boyling 2 chen fi 
up your glaſſe with good Jallet- oyl, 
and (ct it in a coole Cloſer or Butte - 
— where no Sun commeth : The apt- 


ea upright ones, like t& our 
10 Beer 6, which would be 
| wich linle round bolet within 
— 9 — 
apt fawbers ounds, or 
pu. would . — 
| the oyl would fink down — — 
juer fo cleerly, that all pmrefaRtion 
| would be 1 or, in itad- of 
holes, if there were glaſſt Pipes, it 
were the —— and readier way, be. 
herdly. faſten 2 faw 
well: —— Non N 


| manner egſerre;. man Juices of herbs 
and-flowers. 7 ( 


Wiese my n 


50 1 
— — — — — — 


22 


laſſes for ih put poſe are 


sener 


Aad becauſe <& proßt and kill 


e 115 


— 
z 


| the julce of the beſt 
at an eaſic, price. About Alhollan- 
tide;/ or foon-after —_— che 
inwatu pulp of Gen G. 


3 


wherein che © Juice refteth , ot the, 
Comfit-makers for u fall matter. 
who doe only and - principally reſpect 
their rinds to preferve and make 
Oringadoes Wichall. This juice | 
= may prepare atid-rcſerve av be- 

re. | 


36. How to purifie and give au ex- 
cellent ſmell and taſte un- 
to Salltt Oe. 


Ut Sallet Oyle into veſſell of 
| Mood or earth, having a hole in 
che botrome : to cvery tour quarts 
ol water add one quart of Oyle, and 
wich a wooden ſpoon or ſpattle, 
beat them well — for a quar- a 
b 5 


ter 


' 9 


_— ——— —_ tt. 
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ter of anhour ) chen det eur the 6 
ter, preventing the . from iflling 
by ſtopping of the bole : repeat cls 


- [laſt 
; cl or clatified. In chis manner 
vou may alſo;clarific Capons greaſe, | 
being firſt melted and working with | 
warm water. All this is borrowed of 
M. Bart holomæ us Scapim, 1h: Maſter 


vie Richon. Iahink, if the laſt agi 
tation were made in Roſe witer, 
wherein alſo Cloves or Nutmegs had 
{ b:cn macerated, that ſo the oyle would 
be vet more pleaſing. 

Oc if you ſer a jurr-gliſſe in bal- | 
neo, full of ſweet oyle, and ſome 
I ore of bruiſcd Cloves, and rindes | 

of civill Orenges or Lemmons alſo 
therein, and ſo continue your fite r 
two or three hours, and then letting 


* 
a 


| doe pleaſe 30: IT think many men | 
| which at this day doe loath oyle (ag 
. I my 


BS f ah 


—_— 
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work wo on:three times, and at the 


ſhall find your ole well | 


Cook of E pe Pins Quintus big pri- 


che Claves an! and tindes remain in 
the oy le till both the ſent and taſte | 


PIs ——— 


— 


I my ſelfe did not ng ſince) would | 
be eaſily drawn to a ſufficient, liking 
thereof. 


37. How is clarifie withou' any diſtil- 

lation, both white and claret | 

wine V inegar for gel- 
liet or ſauces. 


U: ro every (ix pints of good Wine 


Vinegar, ihe whites of two new 


laid Eggs well beaten : chen put all 
into a new leaden Pipkin, and cauſe 
the ſame to boyl a linle, over a gen- | 
tle fte; then let it runn through a 
courſe gelly-bag twice or thrice, and 
it will be very clcer, and keep good 
one whole yeer. 


| 38. To make a moſt delicate white 
ſalt for the Table. 


Irft calcine or burn your white ſaltz 

F then diflolye it in eleer Conduit 
water; 

n. 


2 


„„ 


r let the water Rand. Wirkiour 
ſtirring foutty eight hours 1 then care* 
fully draw away all the cleet wer 
only : filter it, and after eyaporate 

tho filrred lique r, reſerving the Salt. 


Some leave out calcinativn, 


39. 4 delicate Candle for 4 
Ladies Table. 


$2 Auſo your - Dutch-Cardlet to 
bee dipped in Vg Wax, ſo 
as cheir laſt coat may bee meerly 
Wax 3 and by this tneens you may 
| carry them in your hand without 
melting, and the fent of the Tallow 
will not break through to give of: 
{ fence, Bur if you would have them 
{ roreſemble yellow wax Candles ; then 
{ firſt let the Tallow bee cbloured wh 
{ Turmetick boyled therein, and rai. 
ned; and after your Candles have 
deen dipped therein to a Thſciehr 
£ e, let them take their laſt 
; 


Coar 


— —„- — — 


—_— 


—_—— 


— — — — 
ö 


f C— ©. 0 . 


| 


To a Firs 


coat from the yellow: Dr N 

done in a tre round cane of Tin- 

e, having . and being 
dee por then ahe 1 7 

your Candles; andas 

deth 1 you may apply 


more. 


40. How to hang your Candles 
in the ayre without can- 
dlefiicks. 


His will make a ftrange ſhew 
to the beholders that know not 
the conceir; It is done in this man- 
ner: Let a fine Virginall wyre bee 
conveyed in the miſt of every wick, 
and left of fome length above the 
Candle, to faſten the ſame to the pots } 
in the roof of your houſe : and if the 
toom be any thing high roofed, it will 
be hardly diſcerned , and the flame, 
though it conſume the Tallow , yer it 
will not melt che wyre. 


41. Top | 


* 
: * 
o 
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Cookery and Huſwifery, 


41, To make Roſe Vintgar, 


Acerate or ſteep Roſe leaves 
in fair waret ; let them lye 
thcrein till they wax ſower in 
ſmell, and then diſtill 
the water · 


2 — 9 


Sweet Powders, Oint- 
ments, Beauties, &c. 


— — 
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1. An excellent Damast Powder, 


Ak Ou may take of yroes 


WY 


half a pound, Roſe 
| l-aves tour ounces, 
8 Cloves one ounce, 
| Lignum Rhodium | 
we ounces, Storax | 
"or! one ounce & a half 

Musk and Civer, ef each gen grain, 
beat and incorporate them well zoge» 
cher. 


2. An excellent hand- water, er waſh 
ing water, very cheap. 


＋ Ake a gallon of fair water, one 
handfull of Lavender flowers, 
a few Clotes, and ſome . Orace 

powder, 


. Sweet Powders, 


— 


ſuc bf 5 0 


3. 4 Ball to take ſtains from | 
5 Limes. 


| 
| 


als four ourices of white 40 
— it ins Morter wich 
two No 4 ſliced, & as much 
roch A llom as an haſell Nur, roul it 
up in a Ball j rab the ſtain therewith ; 
and after ſeteh i en widy warm ma | 
ter, if need be. | 


4. A ſweet and delicate 
Pomanatr, 


Ake rwo ounces of Labdanum; 
of Benjamin and Storax, one 
ounce , Musk, fix grains 3 Civer, {ix 


grains 5 


— — 
— 


powder, and four — — | 


e 
| 


Lees 1 a lictle of this ag — | 
a Baſon of fair water for yourtable... 


&s BY oa 


"Ommmems, T S 


ztainen Amber t reeſe, ia graines: of 
— Arematicus, Li 
Alaes; of 8 of — 


beat all theſe in a hot Moetter, | 
with an hot Peſtle, till rhey come 
to paſte 13 then wet your hang with 
Roſe water, and toule upche paſte 
denly. ö 


7. N en of ones. F 
n. 


Ie 


6. To take away Pot: ard Fretis 
1 the 
8 (00 x | 


Ft He ſappe that inch que H ' 
ntl tg 


reat abundance, 
bean opened in GIS 0 Apr il, 
wah, tee of let under 
the boring thereof t receive the 
excel. 

— — 


— 
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nn EE 


excellently , and mabeth the king | 
cleer. This ſap will difſolye | 
3 a ſestet not | known unto 


very 
| pearl 


many. 


oh e Boats, &. 

an e, and diflolve it wich ſome 

|] Roſe-warer then incorporate all your 

| Powdersherewith, by:labouring them 
well in a Morter. 


1 „ 


] ts. AM Ms 


os. To l bear, and cler 


Tz Alke whree;pints 6f conduit was 


to clecr the | 


| tn Nev « Me y hp | 
| 13, e 


iebecy, [ W 
nah Las 

| Aſh the face and bodie 
d a ſucking-child with breſt. 


* 12 . the face b. 


\ ” 
Sz 1 7 : 


ter, rg therein two ounces of 


, or Cow-milk mixed with 


_ — — 
— 


| a Ie. 


water every nigbt and the Childs Skin 
will was fair and elcer, and reſiſt 
| Sun burning. | 


192 
z. 4 excellent Poniatims to clety 
l { von 1 Raton; _— AT 


timos in May 
beep la clarified in the Sun till it 
— 7 
root, 
8 acs 2d thine; make t " 
5 and min them; Ne 
0 DAacerate in A; ſeeching B a 
95 ſerum it well Mil it be 
. clarified, and will came to rape 
rain l, and put now and 


\ Aſh Barrowes gre rea ſe often- 
1 


_ 
—__ — — — — — — 
— 


— — — — 


— 


-, I" : 
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| d in the ſhade before” you uſe 
[ee Thi 2 bet of a gras pre 
teſfobur of Art, and for; 'a rare 
dainty ſecret, at the beſt fucus thi 
day in uſe. 


„UA 42112243 BY. 51 
14. Another mina fucus for 
the Face, 


1 Neot porate with a 


iar (chen, with otten cho | 
ester, by ablorion-in a glatte, rake | 
'F away the Sales from the imat: 
change your water twice every day 
;Lactbe leaſtjand in ſe ven or eighe dayes 
the moro the! bettet) it will be daſci- 
| __ and then it is ptepaved, Lay it 
ch with oy} ot white Poppy. | 


| 
| 


= 
. „ 
* 
ft * = 
N fs 
” — 4 - 
» 


21 


. 


| Oars, Doe this three or 'fourt 
| and” you ſhall finde the eſtect. The 


15. To tate e Chilblaines out of 
the hands or feet, : 


Oyl half'a- peck of oars in a 

quart 4 — till they wax dry, 
then, having firſt anointed yaui 
with ſome” ood Pomitym, and well 
chafed ons hold them — — 
oates as as you may 
chem, date pe dla x rk mrs 
you put Jour hands; with u 
cloth to keep in i the ſteem of 


1 


ſme Oats will ſerve to be ſedden with 
freſh water three or four times, | 


16. To belp # face that  yed | 
with Pimples, 


Iflolve common Salt in the 


juice of Lemmons, _— . 


li 


0 0 * 


en ends, 

linnco cloth, par de edc d. 

chat is full of beate os Finals If | 
dreflings, - + 


* - 
* 
— 


aureth in a few 


1 
L, 2 


6 t ein 


© 2 


> - att off. 


. 
ma 
mo! 
bar 
for 
ccer 

it is an -afluced remedy, if the heat- o 
he not very .extreame, Some have ſhi 
un- by experience, that | bathing 
””_— Of — 


| leecaing ih eng 


of the face with hor Vinegar e y 
night when they goc to bed, 2 
migtuily repell the humour. 


18. Aliter. 


Uilt bay Salt well dryed and 
wdered in double linnen 
ocks of a pretty bigneſleʒlet the 


patient weare them in wide hoſe and 
ſhoes day and night, by the ſpace of 
foutreen dayes, or till hee be well: e. 
very Morning and Evening let him 


dry his ſocks by the fire, and pur them 
jon _ | 
is helped M. Fofter, an Eſſex 


man, and an Atturney of the com- 
mon Pleas within theſe few yeates, 
bat now deceaſed ; whoſe tace was 
ether of an ex- 
jous colour, cf 


41 Fog 115 ſpent 

c b nhout 

were ar l, Ulf hee obtained! 
3 this; 


—_—— 
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(08 
this remedy, The patient muſt not 
ou any wet of his feet during the 


4 CUTE, 


- 19. Alte Gp“. 


Ake half a pound of whize di- 

ſtilled Vincgar, two new-lajd 

Tv gs with their ch, two ſpoontuls 

. the flowers of Brimſtone : 
thele macerate in ihe V 

the ſpage of three dayes 3 

ov the | and prick 


TE 


10 


8 


hole with a N 
deepe, leſt any 
127 alſo x0 ihe 


wich. 9g 


R341 
= SIZ232 BLLad 


5 
EF 


par it 
times every day 


— a. 4 6, ox fog: 


2 


F 
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dayes. Some doe alſo commend the 
ſame for an approved remedy againſt. 
the Morphew. The Brimſtone ball b 
muſt be kept in ſome cloſe thing 
from the ayre, 


20, How to take away any Pim. - 
ple from the face. 


Tn and wh the 

ur a unto 
| Pimple one hour, ma = che 
fcth to riſe ſpongious 7 which being 


ww arifech in the m$ 
ke ſoduen a 55 
with! mr nd 22 


N 


— — Bur 


Sweet Powders, | 


To belp any Morpbew, Sun- 
burning, 1tch, or re 
Face, 


Teep two ſliced Lemmons, being 

large and fair, in a pint of con- 
duit water : leave hem four or five 
dayes in infuſf on, covering the wa- 
ter 2 then ſtrain the oony and a 
26h: eig the. quantity of a Haſoll 
\Sublimzaje (ſome, hold a dach 


ion 5 "ng of water} 
fn 5 2 eee wet 


the place 


we be fir non 
8 4525 55 65 


cretlon. enlitoilt tooy 8 


22, For the Mopbew. 


Tiras Ake 2 pint « t; diſtilled Vinegar 


lay therein ewo new FO Egges 


% om—m—_—_2_- 


— 


„ — 


tt. 
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Oyniments, Beauties, & c. 
whole wiuh their ſh-ls, three yelluw: 
dock roots picked and ſliced, two 
ſpoonfuls of the flower of brimſtone, 
and fo let all reſt three day:s, and 
then aſe this liquor, with a eloth rub- 
bing the place thice or tour times e- 
very day ; and in three or four da yes 
it commonly helpeth, put ſome bran 
in — _ — you moiſten 
our cloth therein, binding it up in 
— of a little ball. n 
This of Maſter: Rich, of Lee, who 
helped himſelf ani a gallant Ladic 
therewich in a fc dayes. | 


' 


23. To take away the f/echler 
in the face. 
Aſh your face in the wane 
V of the Moon with a ſponge 
morning and evening with the di- 
filled water of Elder leaves, letting 
the ſame dry io the kin. Your 


water maſt be diſtilled in May. This 
H 3 from 


13 


— 


| | — Powders, 


from a Traveller, who hath cured 
| bieſch thereby, 


24. To cure any extream buiſe 
upon ſore fall on the ſact, 
er any ot her member 
of the body, 


Reſently after the fall, make a 
great fire, and. apply hor clothes 
one after another, withoat iater- 


ſuccfls in a Maid that fe Win 
a pair of Staires, whereby all her face 
was extreamly di, figured. Some 
hold opinion, that the ſame may be 
performed with clothes wet in hor 
water; and then wrung our again 
before a; plication, Then, to take 
away the changeable colours which 


ſhred the root of a green or growing 


flower 


—— 


miilion, the patient 2 neer 
the fire for — hour and a halt, or 


rill the ſwelling be clean abated | 
This I know proved 7 — — 
| 


doe accultomably tbllow all bruiſcs, F 


— 


” - © 


SS © a OV CY 5 T5 am was 


| 


| water ot white Wine, gargling the 


— —_ = 


a ſalve / apply the fame, and in few 


| Oqniminth, Brantits, oc, 


flower-Deluce : beat it with red Role 


water, and grind it till it come to 


hours it takes away all che colburs: 
but if it lie too long, it will raiſe 
Pimplesz and there tore ſo ſoon as the 
colours be vaniſhed, iminediniely re- 
move the ſalve. 


25. How 1 keep the dub 
clean, 4 


E? Alcine the tops and A 
of Roſemary into Aſhes, then 
to one part thereof put one parr 
6f burnt Allome : mix chem well 
together, and wich chy finger, fiſt | 
moiſtened @ little wich thy Spi tle, 
rub all thy tacth over a preny 
while every Morning till tbey bee 
clean, but not to galling ot thy 
Gumms 7 then ſup: up ſome fair 


ſame up and down thy mouth a 
H 4 while 


ꝗ—ʒ—ᷣ— —— — 


> 
—̃ © — 
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while, and then dry thy mouch with 
a towel!, This of an honeſt Gentle» 
man, and a paintull ga:hercr of phy- 
ſicall receirs, 


1 


—— 


26, Sweet and delicate dentiſices, or 
rubbers for the teeth. 


INolve in fout ountes of warm 

water three or four Dramms 
ot * Dragagant, and in one 
night this will become a thick ſub 
ſtance like gelly ; mingle the ſame 
wich the powder of Alablaſter fine- 
ly hr and ſcarced, then make 
up this ſubſlance into little rcund 


| rouk, of the b gneſſe of a Childs 


arrow, and four or five inches in 
length, alſo if you temper Roſes, 
or ſome other colour (that is not 


full of plesſigg veins. Theſe you 
may ſweeten eicher with Roſe water, 


Civer, or Muske, Bur if your * 
C 


——_— — 


— ——— — 


hurifull) with them, they will ſhew }/ 


2 
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be very ſcaly, let ſome expert Barber 
firſt take off rhe ſcales with his i 
ſtruments, and then you may keep 
them clean by rubbing them with the 
aforeſaid touls. 

And here, by thoſe miſerable ex- 
periences chat I have ſeen in fone 
of my n:ereſt friends, I am inforced 
to admoniſh all Gentle-women to 
de carefull how they ſuffer their teeth 
to * cleanſed and made white with 
any Aqua forts which is the Bar- 
bers uſuall water: for unleffe the 
ſame be both wel allayed, and care- 
fully applyed, net may happen with 
in a few dre ſlings to be forced to 
borrow a rank of teeth to eat her din- 
ner, unleſle her gums doe help her 
the beiter. 


27. A delicate flove to fweat isn. 


1 ** that many Gentle-women, 
as well for = clcering of their 
7 — 


2 8 e 


- Sa. 
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pI 


skins as cleenſing of their bodies, 
doc now and then delight to ſivear, | 
For the which purpoſe, I have ſer! 
down this manner following, at the 
beſt that ever I obſerved, Put into 
2 Braſſe pot of ſome good content, 
1 ſuch. proporcion of ſweet herbs, and 
of ſuch; kinde as ſhall bee moſt ap- 
propriate for your infirmitie, with 
ſome reaſonable quantity ot water, 
eloſe the ſame with en apt cover, 
and well luted with ſome paſte made 
of Flower and whitcs of Eggs : at 
ſome part of the cover you muſt let 
in a leaden Pipe (the entrance where-| 
{of muſt alſo be well luted :) this 
Pipe muſt be conveyed thorow the 
fide of the Chimney, where the pot 
ſtandeth in a thick hollow flake of 
a bathing tub crofled with hoops 
in the top, according to the uſuall| 
manner, which you may coves with] 
a ſheer at your plesſure. Now, th 
ſteam of the pot pailing thorow the 
Pipe under the half bottome of the 


full 


Senn so Po. 


baching wb, which muſt be bored 
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full of bigg boles, will breath fo 
ſweet and warm & vopour upon your 
body, as that (receiving aire, by 
holding your head without the tub 
as you fie ther in) you ſhall ſweat 


ſame a long time without fainting. 
An! this is performed with a finall 
Charcoal fire maintained under the 
pot for this purpoſe, Note, that the 
room would be cloſe wherein you 
place your bathing tub, left any ſud- 
den cold ſhould happen to offend 
you whileſt your body is made open 
and porous to the ayre. 


28. Divers forts of ſwent hand- 
waters, made ſuddenly, or 
ex tempore, with ex- 
tratted oyles of 
ſpices. 


moſt rempcracely, and continue the | 


with 


—_ 


— 


Irſt, you ſhall underſtand, wbay 


whereſoever you ſhall drawany 
0 


— — 


N 


. *3 
bs, 7 
= 4 
-- 
LET - 
FI 
* 
*4 
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| 


{ finde a very pleaſing and del ghifull | 


1 alwayes furniſh your ſelf of ſweet 


| to: ſit down. I ſpeak not here of the 
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of the aforeſaid oyls of Cinzawon, 


Cleves, Mace, Nutmegs, or ſuch 
| ke, ha- you ſhall have alſo a pot- 
tl: or gallon, more or lefle, accor · 
ding io the quantity which you draw 
at once, of excellent fiveet waſhing 
water for your table, yea, ſome 
doe keep the ſame for their broths, 
wherein otherwiſe they ſhould uſe 
ſome of the ſame kinde ot Spice, 

But it you take three or four 
drops only ef the oyle of Cloves, 
Mace, or Nutmegs, (for Cinamon 
oyl is too coſtly to ſpend this way 
and mingle the ſame with a pint of 
fair water, m:king agitacion of 
them a pretty while together in a 
glaſſe having a narrow- mouth, till 
they have in ſome meaſure incorpo 
rated themſclyes together, you ſhall | 


| 


water to waſh with, and ſo you may 


water of ſcverall kindes, before ſuch 
time as your gueſts ſhall be ready 


pv] 
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oyl of Spike, (which will extend 

very fart this way) both becauſe | 
every Gentlc-woman doth not like 
ſo ſtrong a ſent, and for that the 
fame is elſewhere already commen- 
ded by another Auchour. Yer I muſt 
needs acknowledge it to be the Chea- 
per way, for that I'affure my ſelf there 
may be five or fix gallons of fweet 
water made with one ounce of the 
oy which you may buy ordinarily 
for a groat at the moſt, 


29. An excellent ſweet water for 
a caſing bottle. 


Ake three drams of the oyle of 
Spike, one dram of oyl of 
Thyme,one dram of oyl of Lemmons 
one dram of oy! of Cloves, 1 
take one grain of Civet and three 
grains of the aforeſaid compoſition 
well wrought together 2 temper them 
+ | well in a filver ſpoon with your 
; linger ; then put the fame into 


| filver 


— lt. 


1 
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Silver bowl, 2 it out by Licdle 
and litrle into the Boul with a lu- 
tle Roſc water at once, till all the 


oyl be waſhed out of the ſpoon 


into the Boul ; and then doe the | 
like by waſhing the ſame our of the 
Boul with a little Roſe water at 
once, till all the ſent be goiten our, 
puting the Roſe water till in a 

laſle, when you have tempered the 
= in a Boul ſufficiently. A pint 
of Roſe watcr - will be ſufficient to 
mingle with the ſaid proportion: 
and if you find che ſame not ſtrong | 
enough of the Civct, then you may 
to every pint put one grain and a 
half, or two grains of Civer, to the 
weight of three grains of the afore- 
ſaid compoſition of oy les. 


39. To colour a black hair preſentij in 
to a Cbeſnut colour. 


His is done with oyl of Vitriol; 
but you muſt doe ic very careful- 


ly not touching the kin. 


31. 4 


_ 


. . 


| 
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31, A preſent and delicate 
perfume. 


Ay two or three drops of liquid 
Amber upon a glowing =* 


a p.cce of Lignum Aloes, Lignum 


Rhodium or Storax, 


32. Torenew the ſent of a 
Pomander. 


Ake one grain of Civet, and 

two of Musk, or if you double 
the proportion, it will be fo much 
the ſweerer : grind them upon a 
fone with a little Roſe water; and 
after, wetting your hand with Roſe 
water, you may work the ſame In 


your Pomand.r. This is a ſleight to | 


baſſe away an old Pomander : bur 


wy intention is honeſt, 


— 


33. How 


5 - 
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33. How to gather and clari ſſe 
May dew, 


Hen there hath fallen no 
rain the night before, then 
mh a clean and large ſponge, the 
next morning you may gather the 
ſame from ſweet herbs, graſſe or 
Corn: ſtrain your dew, and expoſe 
it to the Sun in glaſles covered with 
apers or parchment picked full of 
babes 3 firain ir often, con inuiug 
it in the Sun and in an hot place till 
the ſame grow white and cleer, 
which will te quite the beſt part of the 
Summer. 

Some commend May dew gather- 
ed from Fenncll and Celandine, to be 
moſt excellent for ſore eyes: and ſome 
commend the {ame (ꝓre pated as be- 
fore) above Roſe wer, for preſerving 
of Fruits, Flowers, &c, 


34 Divers 
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34.Divers excellent ſents for Gloves, 
with their proportions, and other 
circumſtances : with the 
ur of pee 


Lemmon, duely proportioned 
wien other ſens, — dh well ; ſo 
likewiſe ot Labdanum, Storax, Ben- 
jamin. ws ' 44 bs SS 

The manner h this 4 Firſt, a 
your Amber upon a few coals till 


begin to crack like lime : then let it 


cool ot it ſelf, taking. away the 
coals 3; then grinde the ſame with 
ſome yellow Oere, ull you 
a richt colour for a Glove; with rhis 
mix'ure waſh over your Glove with 
a little hair bruſh upon a ſmooth 
ſtone in every ſeam, and all over, 


then hang your Gloves to dry upon 


a line, then with gum Dra 


diffolved in ſome Roſe water, and 
ground wich- a little oyl de Ben, er of 


ſweet 


mi 


He Violet, the Orenge, the 


perceive | 


On OO ne —_ 


md 
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Spee Powders, 
fnect Almonds upon à ſtonc: Ucike 


| over your Gloves in every place 


with the gum and oyl ſo ground 
together 1 doe this wich a: litile 
ſponge, but be ſure the Gloves be 
rſt thorowly dry, and the colour 
well rubbed and beaten out of the 
Glove ; then let them hang again wit 
they be dry, which will bee in ſhore 
time. Then if you will haue your 
| Glove to lic ſmooth — 7 lbew, 
goe over it again with your ſpongy, 
and the mixture of gumm and yl, 
and dry the Glove yet onec again, 
Then grind upon your Stone two 
or three grains of good Musk, with 
half a ſpoonfull of Roſe water, and 
with a very liale piece of a Ipo 

take up the compoſition, by a little 
and a lut le; and fo lay it upon your 
Glove lying upon the ſtone. Pick 
and ſtrain your gum Dragagant be- 
fore you uſe it. Perfume but the one 
fide of your Glove at once, and then 
bang it up to dry, and then finlſh the 
other fide. Ten grains of Musk will 


give 


: 


— 


Koenen wt a, 


f 


Ojntments,. Beanie, & 


\ * 


* 
* 92 


ive a ſufficient perfume to ei 
— of Gres. Ne alſo, r th 
— is done upon a thin Lamb 
eather Glove, and if you work 
a Kids skin, or Goars tin, which Is 
uſuall leather for rich perfumes, then 
you muſt add more quantity of the 
of Ben to your gum, and go over 
hy Glove twice therewith, 


35. Sees bags 10 li among” *? 


Lil your bags only with Lignum 
F Rhodium finel — and it 
will give an excellent ſent to your 
innen. ot | 


36.To make hair of a fair yellow 
o/ golden colour. 

He laſt water that is drawn; 

FT from Honey, being of a deep 

red colour, performeth the fame 

excel- 


—— 


” CC 


* 


r 


Sweet Powders, 
excellently but the fame hath a 


ſt ſmell, and therefore muſt 
bee iweerned with ſome aromaticall 


. 
Or elſe che ha'r being firſt clean 


898 


| waſhed, and then moiſtened a preny 


| while by a goed fice in warme Al. 
lome water with a ſponge; you may 
moiſten the ſame in a detoction of 
Turmerick, Rubarb, or the bark of 
the Barberry tree; and ſo it will re- 
ceive à Mmaſt (air and beautifull co- 
r. 
The Dog · berry is alſo an excellent 
to make a golden liquor with | 


lome to powder, and when the water 
i ready to ſeeth, diſſolve ic therein, 
four ounces to a pou le of water will 
be fuſficient, let it boyle a while, ſtrain 
ir, and this is your Allome 1'quor 
wherewicth you muſt firſt prepare che 


hais. 
2 J * 


— Atv — 


all jor this purpoſe, beat your Al- 


5 
«>. 2 


| yy 
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37. How to colour the bead or beard | 
into a Cheſnut colour in hai . 
an hour. 


I 

Ake one part of Lead calcined | * 

with Sulphur, and one part of 

uick lime ; temper them ſome what 

thin — water * lay it u the 
hair, chafing i: well in, and let it d 

one — of an he or there x 

bout ; then waſh the ſame off with 

fair water divers times ; and laſtly 

with ſope and water, and it will be a 

| very naturall hair colour ; The lon- 

ger it lieth upon the hair, the brown- 

er it groweth. This coloureth nos 
the flech at all, and yer it laſteth 

very long in the hair. 
Sapius expertyn, 


FINIS, 
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